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No contracts are made in excess of our capacity to supply, barring 
strikes, government regulations, etc. Contracts enable us to prop- 
erly organize and execute production. A Sterwin contract insures 
your supply of Zimco Vanillin within limits of your actual require- 
ments. 


Our distribution is handled by our own sales organization with 


district offices covering the entire U.S.A. A limited number of 


long established, recognized dealers also handle our Zimco Vanil- 
lin in bulk 


We have produced this pure crystalline Vanillin continuously 
since 1937 by our own exclusive patented process. 


This long experience has enabled us to achieve the present uniform 
high quality. Today Sterwin's Zimco brand of Vanillin is recognized 
by the entire food industry as the top quality product. There is 
no finer Vanillin flavor. Ask the man who uses it. 


Flavor manufacturers are your best source of flavors in finished 
form ready for use in your products. 


Write today for our latest Catalog. 
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H some lemons are lemons, but Alva lemon is lovely. 





Alva Lemon flavors are especially developed for every confectionary use 
and are unusual in their ability to retain the delicate tang and freshness 
of the fruit throughout processing and shelf life. 


Write for a sample and we will send a flavor that gives ‘‘lovely'’ lemon taste. 


——— ee, 
—_— 


VAN AMERINGEN-HAEBLER, INC. 


S21 WEST S7th STREET 
NEW YORK 19, NEW YORK 
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YOUR SUREST BET 
FOR BETTER SALES IS... 


Tueres nothing like good, true-to-type 
dependable flavors to keep your candies 
sold and selling. Whatever other appeals 
a confection may have — fine packaging, 7 
appearance, freshness, variety, texture — 
when the eating’s done, one thought survives: 
How good was its FLAVOR? 
Largely on that’score hang its future sales 
and profit. So . . . for better sales, 
your surest bet is better flavors... . 
and for these your surest bet is FRITZSCHE.... Bost 


Sale 
A FIRST NAME IN FLAVORS SINCE 1871. 


FRITZSCI 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW <e 11, N. ¥. 
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BRANCH OFFICES and *STOCKS: Aflanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
Obio, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, 
St. Louis, Missouri, *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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CANDY 
PRODUCTION: 


Methods and 
Formulas 


by Walter Richmond 


Mr. Richmond describes fully the three 
basic operations for good candy manu- 
facture: (1) Ingredients and Cooking Ac- 
tions, (2) Mixing, Casting, Coating, Etc., 
(3) Trouble Shooting. Mr. Richmond tells 
both the reasons and the methods of oper- 
ation. In addition, he provides carefully 
selected formulas for both the wholesale 
and the retail trade. 


Whether you have a large plant or a 
small one, Canny Propuction: METHODs 
anD ForMmuLas will prove a valuable asset 
to your firm. Mr. Richmond’s book has 30 
helpful chapters, as shown in the accom- 
panying contents table. Its 640 pages con- 
tain 500 candy formulas and detailed pro- 
duction information on candies. For quick, 
convenient reference, a numbered list of 
the book’s 500 formulas—grouped also 
under 32 main candy classifications—is 
provided. A comprehensive index and large 
diagrams showing both how to decorate 
Easter eggs and how to insert fruit and 
nuts in the centers are still additional fea- 
tures. Designed specifically as a production 
man’s text, Mr. Richmond’s helpful book 
also provides generous space alongside the 
formulas for notes during actual produc- 
tion in the candy plant. 


Directory Division 
The Manufacturing Confectioner Pub. Co. 
418 N. Austin Blvd., Oak Park, Ill. 


Enclosed find my check for to cover the 
cost of copies of the Candy Produc- 
tion Methods and Formulas at $10.00 ea. 


Name Title 

Firm 

Address 

City Zone State...... 
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A Text Book on 
Candy Making 


by Alfred E. Leighton 


Treating the manufacture of 
candy in the simplest terms 


Here is the textbook that the candy manu- 
facturing industry has needed for some time. 
Here the reader can learn the basic funda- 
mentals of candy making, the "how" and 
"why" of the various operations in non- 
technical terms. An ideal book also for the 
candy plant executive not directly con- 
nected with the manufacturing operations, 
A TEXT BOOK ON CANDY MAKING 
gives him an insight into the overall prob- 
lems and methods used in the production 
departments. The foreman trained in certain 
specialized operations can learn something 
about the other operations in his plant or 
other plants that may help him to advance 
to positions of more responsibility. The sim- 
ple, easily understood language of this book 
makes it pleasar’ and profitable reading for 
anyone interested in the manufacture of 


candy. 
$6.00 


per copy 


Order Your Copy Today 


Book Department 

The Manufacturing Confectioner 
Publishing Company 

418 N. Austin Blvd. 

Oak Park, Illinois 


Gentlemen: 


Enclosed is my check for $ to cover the cost of 


copies of “A TEXT BOOK ON CANDY MAKING” 
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_, SS 16, is to be the date for the public hearing g 
sugar requirements for 1954 by the Department of Agrg 
culture. This will be the first such hearing to be held unde 
a Republican administration, and it will be interesting t 
note whether the officials of the Department will feel them 
selves bound by the traditional under-planned-consumptiog 
quotas of the previous administration. 


\4 e hear that Western Union is now in the business 6 
selling and distributing weather forecasts for any part, of 
for the whole, of the country. Several candy companiet 
have used this type of service in the past, usually for ship 
ping dates in the fall for chocolate items. However, thi 
service offers forecasts as long as six months in advan 
and could be used for some real long range production 
planning of both summer and winter lines. 


3% would not expect to hear much, if anything, from 
the chairman of the Foreign Relations Committee of the 
AACT. However, the chairman happens to be Hans Dresel, 
and therefore, one does expect to hear of developments. Ta 
wit, the following announcement. 

The son of a large candy manufacturer in Germany, Dr, 
Hillers, A. G., is looking for a position, without renumer- 
ation, for a limited time, to work in a candy factory 
which manufactures a general line of candy. 

Dr. Hillers is 27 years of age and was graduated with 
a PhD in National Science. He would like to do any 
practical work assigned to him. 

Dr. Hillers would like to offer the same opportunity to 
a young man in the United States who would like to 
work in one of the larger German plants and study candy 
manufacturing in Germany. 

Anyone interested in such an exchange of young men 
should contact Mr. Hans Dresel, 15 Lombard St., Phil- 
adelphia 47, Pa. 


: first annual International Cotton Bag Sewing Con- 
test was held recently in conjunction with the International 
Dairy Show, co-sponsored by a sewing machine manufac- 
turer and the Textile Bag Manufacturers Association, The 
winner received, among other things, a box of candy, 
wrapped in cotton bag material, with a miniature queef 
on top. It is not hard to find other instances where candy 
is used as a prize in various contests, particularly where 
children are involved. This past summer the Colorado 
Game and Fish Department held a fishing contest for kids, 
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with the prizes including candy fish donated by Berg's same time, worried about. The frequency rate for accidents 


Candies of Denver. In New York City, a prize for a neigh- dropped in 1952 by 32% compared to tHe rate for 1950. 
borhood street party was a wagon for a candy store, we | 1952 average in this industry. However, the severity rate 
garnished with candy, And of course we are all well aware increased by 150% for the same period. It is also pleasant 
of the part lollypops played in the appeasement of kids who to see that the longest record of accident-free man hours 
received shots of gamma globulin during the polio season. of any food plant was in this industry, the Nestle factory, 
In each of these instances, candy was presented as a de- in Fulton, New York. Their record is 3,904,841 accident- 
sired gift or reward. free man hours. 


This is the ideal way to present candy to the public. And 
this could be the primary way that the story of candy could 


be told, of its nutritional value and healthful energy con- I, seems that chemists have at last succeeded in producing 
tent. This opportunity for industry promotion should synthetic sugar. This feat has apparently been attempted by 
really rate an industry wide cooperative agency to solicite scientists for many years, though there is no chance that 
inquiries from those who organize contests, to evaluate it will have other than scientific interest as this product by 
them from the standpoint of their promotion potential, and synthasis probably costs thousands of dollars per pound. 


to arrange for the actual prizes from those in the industry 
best able to provide suitable ones. If any Boy Scout Troop, 


Boy’s Club or any other childrens group looked forward to T 

candy as a prize in any of their contests, the idea of candy he November issue of Holiday magazine carries an 
as a good and valuable food would be firmly planted in interesting article about chocolate in Mexico. There are 
their minds. This type of organization, whether as a part three recipes for exotic chocolate concoctions which I did 
of the NCA or separate from it, would not be as expensive not have the courage to make up. If anyone does, I would 


to operate, compared with its impact on the people it in- like to have an opinion of them. 

fluenced. As a cooperative project, this could perhaps mend 

some of the harm done by the demise of the Council on 

Candy. Tre decimation of the Chicago candy business is con- 
tinuing on schedule ( ?) with the recent announcement that 





Bunte Bros. has been purchased by an investment banking 
: National Safety Council publication “Accident Rates, group. The trade gossip seems to be that this factory will 
1952, in the Food Industry” show that the confectionery be liquidated, as were its fore-runners who were bought 
industry does have something to be proud of, and at the by this same group. The addition of the D. I.. Clark plant, 





I's hard to do...but it can be done, and 
Wilbur does it again and again 


’Way up there, each movement must be quick, precise, perfect. A thousand 
hours of practice stand behind every performance. 












Many thousands of hours of experience 
stand behind the men who make Wilbur 
Chocolate Coatings, too. They can make the 
chocolate coating with the “fineness” you 
need, and make it consistently — Their highly 
developed system of “‘quality control’’ will 
give your chocolate the same “‘fineness’’, the 
same smooth texture, month after month. 





WILBUR-SUCHARD CHOCOLATE COMPANY, INC. «+ LITITZ, PA. 
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CE, OS @ La —Lecithin concentrate gives bet- 


Improve Your Candy and You 
Improve Your Sales... 
STALEY Can Show You How! 


Many confectioners know how Staley improves 
their candies! Why don’t you take the step toward —F 
greater sales and bigger profits by using Sweetose®— e 
the enzyme-converted corn syrup? Sweetose retains OTHER QUALITY 
moisture to keep your candies fresher, more deliciousand | 
appealing. An exclusive Staley conversion process % STALEY PRODUCTS 
makes Sweetose water-white, odorless and flavorless... [| for CONFECTIONERS: 
twice as sweet, more than twice as fluid as ordinary — 
corn syrup. Make your candies taste better... [| 
“sweeten” your profits with Sweetose—the sweetener 
that contributes so much to consistently growing sales. [| 
Write for full details today. 























Staley’s Regular and 
Intermediate Corn Syrup 





—high quality confectioners’ corn 
syrups adaptable to standard candy 
formulas. 


: eee 





gener cee 
$, 
‘ete San 


ter mixing, imparts better eating 


—the patented enzyme-converted corn syrup 
and keeping qualities. 


ese rem 
Gk: 


Staley’s Starches 


| 
4 —Include a full line of improved 
confectioners’ starches for cooking 
; and moulding. 


a 





A.E. Staley Mfg. Company, Decatur, Illinois 
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T orttes 
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OC) RANGE SLICES 

@ LD FASHIONED TAFFY 
D IVINITIES 


S UCKERS 


| TALIAN BONBONS 
N UTTY PRALINES 


ae HOCOLATES 


CLINTON FOODS, Inc. 
CORN PROCESSING DIVISION 
CLINTON, IOWA 
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and the new tactory of Pure Candies, Inc., does not go 
very far toward making up the production lost by the 
closing of five or six plants since the last war. The unhap- 
piest prospect, however, is that of one thousand skilled 
candy makers without a job, or prospects of one. 


i ten A. Johnston Company, Milwaukee, makes the 
claim for the largest neon sign in the country. Their sign 
is on top of their building, and extends the entire block 
front, 305 feet. The letters in the firm name are twelve 
feet high, and in the names of products, eight feet high. 


Hans Dresel, chairman of the Production Conference 
of the Pennsylvania Manufacturing Confectioner’s Asso- 
ciation, has announced parts of the forth-coming confer- 
ence. There will be a panel discussion on the subject of 
Sugar in Motion. This will cover bulk handling of dry 
sugar by mechanical and pneumatic systems. There will 
also be a discussion on the control of gloss in using hard 
butter coatings. 


Tre Chicago AACT section also has its meetings set 
up for the next few months. The November meeting will 
be on Antioxidants. In December there will not be a speak- 
er. On January 19th packaging materials will be discussed 
by representatives from Dow Chemical Company and 
Visking Corp. 


: a February 16th meeting will be on Continuous Proc- 
essing, with representatives of Rodney Hunt Corporation 
and The Girdler Corporation. On March 16th Dr. Elder 
of the Central Research Laboratories of General Foods 
Corporation will discuss taste panel testing of foods for 
consumer acceptance. 


A Symposium on Food Acceptance Methodology was 
held recently in Chicago, which dealt with the problems of 
predicting the consumer’s response to food and of in- 


vestigating and controlling food flavors. Here is a subject | 


that will receive a great deal of attention in the future, 
as a means of reducing the risks of introducing new food 
products. This is certainly of primary importance in the 
candy industry, since it thrives best on a constant flow of 
new products. The poverty of new and different candies 
is probably quite high on the list of things keeping indus- 
try in an unhealthy state. The National Research Council’s 
Committee on Foods sponsored this meeting. The Quarter- 


master Corp was one of the most active and interested par- | 


ties to this meeting, as it is faced daily with problems of 
food acceptance with the many rations that it must plan 


HE candy industry is finally getting some reenforce- 
ments in its fight against the enemies of sugar foods. 
A charge was made in a resolution adopted by the Essex 
County Dental Society that “dental authorities are al- 
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From Lollipop to Lozenge... 
Get TRUE FRUIT TASTE with 
Pfizer 


CITRIC ACID 


You can capture the tang of freshly-picked 





fruit when you use Pfizer Citric Acid in your 
fruit-flavored candies. 


You'll find Pfizer Citric Acid the ideal acid- 
ulant for candy. It is readily soluble and so 
easy to mix with other confection ingredients. 
What’s more, it gives you the same fine results 
in every batch. 

Pfizer Citric Acid is available in these mesh 
sizes: granular, fine granular, fine granular xx 
and powder. Packaged in 25, 50, 100, 200 and 
220 lb. drums. Order from: 





CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y. 


Bronch Offices: Chicago, Ill.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 





Other Pfizer Products for the Candy Industry: 
CREAM OF TARTAR, TARTARIC ACID, VITAMINS 








| 
————- —aal 


7 Manufacturing Chemists for Over 100 Years 
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most universally agreed that candy and soft drinks are 
a primary cause of cavities.” Thomas F. Mansfield, the 
executive secretary of the New Jersey Bottlers of Car- 
bonated Beverages Association, challenged representa- 
tives of the society to a public debate over these charges, 
claiming that in all of the literature that he had read 
there was no indication that such a statement was in 
fact “almost universally agreed” upon by the dentists. 
As far as we know, no date has been set for the debate. 


HE recent “ruling” of the FDA suggesting that 

coumarin not be used in food products brings 
to mind a letter from Hans Dresel, written when 
he was touring the continent last year. Mr. Dresel 
stated from the Sanctuary of Europe that coumarin 
was not allowed in foods in France and Germany, 
and that it had no place in foods anywhere. 


Consulting Services 


The Association of Consulting Chemists and 
Chemical Engineers, has released the 14th edition 
of their membership directory. This book gives the 
names of over 100 firms who do consulting work 
for industry, and includes the fields in which each 
firm is experienced, and the specialized equipment 
which they have for testing and development work. 
Copies may be had from the association, 50 E. 41st 
St., New York 17, N. Y., giving the name of this 
magazine as your reference. 


SPEAS 


CONFECTO-JEL—a buffered 


apple pectin mixture for 


NUTRL-JEL 


Calendar of 
Conventions & Meetings 


Nov. 9—Candy Production Club of Chicago monthly 
dinner meeting at the Furniture Mart Club. 

Nov. 10—Central Penna. Candy Salesmen’s Club, Inc., 
monthly meeting at Allentown, Pa. 

Nov. 10—Buckeye Candy Club monthly meeting 
at The Hotel Auditorium, Cleveland, Ohio. 
Nov. 12—Metropolitan Candy Brokers Association, 
Inc., monthly meeting at the Hotel Empire, New 


York, at 8:00 p.m. 


Nov. 13-——Los Angeles Confectionery Sales Club, Inc., 
monthly meeting at the Nikabob Restaurant, So. 
Western Ave., Los Angeles, luncheon at 12:00 noon. 

Nov. 14—Carolina Confectionery Salesmen’s Club 
monthly meeting at Kuester’s, Charlotte, N. C. 

Nov. 16—Confectionery Salesmen’s Club of Philadel- 
phia monthly meeting. 

Nov. 16—AACT, Philadelphia Section, meeting at the 
Dairy Maid Restaurant, Maplewood & Germantown 
Aves., Philadelphia, dinner at 6:30 p.m. 

Nov. 18—Southern California Association of Tobacco 
Distributors, Inc., monthly meeting at the Chapman 
Park Hotel, 6th & Alexandria Sts., Los Angeles. 


APPLE PRODUCTS 


the Standard of: Quality 


for sixty years 


jellied candies—ready for 


CONFECTO-JEL 


$ 


use. 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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skilled hands... 
of your flavor 
manufacturer 


ty, 


put the savor in FLAVOR 





Your flavor manufacturer uses all his skill 
and craft to produce flavoring formulations 
worthy of your product. Since delicate 
differences of tastes and odors make tremendous 
differences in sales, results must be exactly 
right for your candy products. 

To produce such results your flavor 
manufacturer uses only the finest ingredierita; 
F T H A y A N That’s why you find him choosing Monsanto 
flavor chemicals. Monsanto Ethavan (ethyl 
vanillin) and vanillin, for example, are 
\o widely preferred because of their uniformity 
and purity. Send for folder on Ethavan 


MONSANTO containing information and solubility tables. 


; MONSANTO CHEMICAL COMPANY, 
CHEMICALS ~ PLASTICS 


! Organic Chemicals Division, 


800 North Twelfth Blvd., 
SERVING INDUSTRY... WHICH SERVES MARKING 














St. Louis 1, Missouri. 
Ethavan: Reg. U.S. Pat. Off. 
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Mr. Salesmanager! 
This Directory should be on 
your desk— 


The NEW 


DIRECTORY OF CANDY BROKERS 
listing over 800 brokers 
handling confectionery lines 


lines carried 
from one to a dozen or more 
mfgrs. listed after each broker 


“ territory covered 
“ number of salesmen 


Published for the first time! 
and included in the 
CANDY BUYERS' DIRECTORY 
price: $4.50 per copy 


ORDER YOUR COPY TODAY 


Directory Division 
The Manufacturing Confectioner Pub. Co. 
418 N. Austin Blvd., Oak Park, Ill. 


Enclosed find my check for.....to cover the 
cost of......copies of the DIRECTORY OF 


CANDY BROKERS at $4.50 ea. 


TS SPREE at “eee 
| AA ies 

NRE EERE eae TE OR ae 
RE AR Zone...... SRE SE 
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Noy. 20—The Denver Association of Manufacturers 
Representatives semi-monthly meeting. 

Nov. 19—New York Candy Club, Inc., monthly meet. 
ing at the Park Sheraton Hotel, New York, at 
8:00 p.m. 

Nov. 20—St. Louis Candy Sales Association annual 
stag party at the York Hotel, St. Louis. 

Nov. 21—Empire State Candy Club monthly meeting 
at the LaFayette Hotel, Buffalo, N. Y., “Dutch treat” 
luncheon at 1.00 p.m. 

Nov. 21—Golden West Candy Club annual meeting, 

Noy. 21—Great Plains Candy Club monthly meeting 
at the Castle Hotel, Omaha, Nebr. 

Nov. 23—Chicago Candy Club monthly meeting at the 
Como Inn Restaurant, 546 Milwaukee Ave., Chicago, 

Nov. 24—Candy Square Club monthly meeting at the 
Riverside Plaza Hotel, 253 W. 73rd St., New York. 

Nov. 26—Tidewater Wholesale Candy Club monthly 
meeting at Suffolk, Va. 

Nov. 27—Badger Candy Club monthly meeting at 
the Ambassador Hotel, 23rd & Wisconsin Ave., Mil- 
waukee, at 6:30 p.m. 

Nov. 27—Boston Confectionery Salesmen’s Club, Inc., 
monthly meeting at the Hotel Kenmore, Boston, at 
8:00 p.m. 

Nov. 28—Dallas Candy Club monthly meeting at the 
Venus Restaurant, Commerce & Industrial, at 12:30 
p.m. 

Dec. 3—Michigan Candy Club monthly meeting at the 
Hotel Detroiter, Detroit. 





Dec. 3-4—Western Confectionery Salesmen’s Associa- 
tion 39th annual convention at the LaSalle Hotel, | 
Chicago. 

Dec. +—The Denver Association of Manufacturers 
Representatives semi-monthly meeting. 

Dec. 4+—St. Louis Candy Sales Association monthly 
meeting at the York Hotel, St. Louis. 


Dec. 5—Northwest Candy Club monthly meeting at the 
Grosvenor House, Seattle, Wash., breakfast at 9:00 | 
a.m. 

Dec. 7—Candy Production Club of Chicago ladies 
Christmas party, dinner at the Furniture Mart Club. 

Dec. 10—-Metropolitan Candy Brokers Association, 
Inc., monthly meeting at the Hotel Empire, New; 
York, at 8:00 p.m. 

Dec. 12—Carolina Confectionery Salesmen’s Club 
monthly meeting and annual election of officers at 
Kuester’s, Charlotte, N. C. 

Dec. 12—Confectionery Salesmen’s Club of Baltimore, 


22nd annual mixed banquet at the Lord Baltimore 
Hotel. 


1954 


June 6-10—NCA 1954 convention at the Conrad Hil- 
ton Hotel, Chicago. 





June 6-9—ARC 1954 convention at the Drake Hotel, 
Chicago. 


Oct. 10-13—NAMA 1954 convention and exhibit at 
the Washington Armory, Washington, D. C. 
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FOR ANDUSTRY ONLY! 


Our job is to help make your food products more 
appealing, more nourishing and better tasting so your 
customers will want to enjoy them time and time again. 

To do that we concentrate on giving you highest 
quality sugars — both granulated and liquid — custom 


for November, 1953 


tailored to your specific needs — delivered in bulk to 
cut your handling costs. Producing sugars for indus- 
try — for industry only — is the business of Refined 
Syrups & Sugars. 

To give your customers the high quality foods they 
deserve, be sure to use HUDSON VALLEY granulated 
and FLo-Sweet liquid sugars — produced by the 
refinery serving the needs of industrial sugar users 
exclusively. 
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SY. LOUIS IN 1840 


was already a well-established community and thriving 

commercial center. Favorite child of the great Mississippi, 

the young city profited richly from the voluminous river-boat traffic of 

this colorful era . . . grew swiftly into an assured maturity. While a 

vast portion of the country still lay in unchallenged wilderness, 

and the western trails were too dim and dangerous for any but the 

most experienced eye. . . St. Louis was well on her way to national eminence. By the 
time the D&O Branch was opened .. . in the early 1890's... 

St. Louis had thoroughly established her present undisputed position in the 


ranks of the nation’s foremost cities. 


OUR 155th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street *« New York 14, N. Y. 
SALES OFFICES IN PRINCIPAL CITIES 





ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES + VANILLA « FLAVOR BASES 
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ATLAS CERTIFIED COLORS |= 


. 2289 
LoT NO t 


% PERCENT PURE DYE 








Industry's Standard for 102 Years 


Colors with superior solubility, incomparable 
brilliance, dependable uniformity... no 
wonder they have been industry’s standard 
for 102 years! We produce every color in the 
spectrum ... just the color to enhance your 
product with exciting eye and buy appeal. 


For information or special counsel, write us direct. 





FIRST PRODUCERS OF CERTIFIED COLORS 
OHRSTARNM ¢ COMPANY Enc. 
ESTABLISHED 165) 
89 PARK PLACE,NEW YORK 7 « 11-13 E. ILLINOIS ST.,CHICAGO 11 « 4735 DISTRICT BLVD., LOS ANGELES 11 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U. S. A. AND THROUGHOUT THE WORLD 





... they'll 
boost 
your 
sales 


Lick MAGICS 


Southern Belle Pecans are avail- 
able in halves or pieces of various 
sizes. All are consistently of the 
very highest quality. 


Southern Belle Pecans are assist- 
ing greatly in increasing the 
eye and taste-appeal of the 
products of America’s leading 
candy manufacturers. We invite 
you to get details and prices today. 


OUTHERN 
BELLE 


SHELLED 


SOUTHERN PECAN SHELLING COMPANY 


GUILBEAU STATION - SAN ANTONIO, TEXAS 
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Mr. Cosler presents some challenging ideas in this personal study 
of the shelf-life of candies prepared for the quartermaster corps. 
The conclusions are mainly his own, based on the experience of 
several years in dealing with specification candy for the armed 
forces, and on many years of candy production management in 
industry before that. Executives can hardly afford not to examine 
the data in this article and to give the ideas presented serious 
thought, as these ideas provide one of the few avenues of sub- 
stantial cost reduction and product improvement open to the 


manufacturer today. 


Is a “made-to-order” shelf-life possible for candy? 


by H. B. COSLER 


Quartermaster Food & Container Institute, Chicago, Illinois 


hen the confections were assembled for the stor- 
age studies in military rations x, there were a 
few more of each type received than were needed for 
the study. It was decided that it would be of interest to 
store these at room temperature in loose covered boxes. 
This would correspond to conditions as would exist in 
commercial practice and show the effect of antioxidants 
and humectants in confections under these conditions. 
It would also provide a comparison as to shelf life be- 
tween normal storage and storage in the moisture proof, 
vapor proof containers of the rations. 

The boxes containing the bars and discs were stored 
in the storage room at the Food and Container Institute. 
This room was not air conditioned and temperatures 
varied from a low of 60° to 65°F at night and over 
weekends in the winter to a high of whatever tempera- 
tures reached in the summer. The storage period was 
from June 1951'to June 1953. The summer of 1952 had 
39 days of over 90°F. No attempt was made to control 
humidity and this followed the outside humidity. The 
candies were examined at six month intervals by two 
people familiar with candy requirements. This report 
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covers the one year and two year examinations as dif- 
ferences were most pronounced at these periods and a 
full season of climatic change was covered. The candies 
were made on the formulas in the Military Specifications 
10928 (QMC) dated Feb. 12 1951, since revised. When 
coated, the special “chocolate type” coating as specified 
therein, was used. 

The Specification formulas differ from commercial 
formulas in that they generally specify non fat milk, 
coconut or high lauric acid fats, an antioxidant mixture 
(formulation given) and a humectant, usually designated 
as sorbitol. 


Coated Fudge Bars 


The Specification formula for fudge calls for 10 per 
cent sorbitol solids and .01 per cent antioxidant mix- 





Unfortunately no results are available for peanut or peanut 
butter bars as they became infested and were destroyed after six 
months. The study of Confections in Military Rations under 
Varying Temperatures. The Manufacturing Confectioner. Vol. 
XXXIII No. 10 October 1953. H. B. Cosler, J. G. Woodroof, and 
Barbara Grant. 
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ture. There were no fudge bars without sorbitol and 
antioxidant mixture available for comparison. 


A. Fudge Bars made on Specification formula. 
1. Year. Consistency good, very soft. Flavor good. 
2 Years. Consistency good. Slightly harder than at 1 
year. Flavor good. 


B. Fudge Bars made on Specification formula with 
4 per cent additional sorbitol (14 per cent total). 

1 Year. Consistency good, very soft. Flavor good. 

2 Years. Consistency good. Softer than A at 2 years. 
Flavor good. 

The coating on both type bars was in very good con- 
dition. The addition of 4 per cent sorbitol solids (14% 
total} did not seem to be of benefit the first year but 
was of some benefit after 2 years. Fudge bars in open 
storage were in better condition than those in the rations 
stored at 70°. This is probably due to the ration fudge 
bars absorbing flavors from the other components such 
as tobacco from the cigarettes in the rations. 


Coated Coconut Bars 


The Specification formula calls for .01 per cent anti- 
oxidant mixture but no added sorbitol. The bars tested 
were the fondant cream type center. 


A. Specification Formula. 


1 Year. Soft. Edible, Flavor good. 
2 Years. Dry and graining. Flavor soapy. 


A, Specification formula with 8 percent sorbitol 
solids, 

1 Year. Soft. Edible. Flavor good. 

2 Years. Graining. Flavor soapy. 

The coating on both bars was in very good condition. 
Both bars were still edible after 1 year but were not 
considered edible after 2 years. The antioxidant mixture 
may have helped to retard oxidation. Sorbitol did not 
seem to be of benefit in these bars. Here again the bars 
in open storage remained in better condition for a long- 
er time than those in the rations at 70° F. 


Caramel Nougat Bars 
The Specification formula for caramel nougat bars 
and discs specifies antioxidant mixture but no added 
sorbitol. 


A. Specification formula. Coconut oil and no sorb- 
itol. 
1 Year. Slight graining of caramel. Nougat dry and 
graining. Flavor good. 
2 Years. Further graining of caramel. Nougat very 


dry. Flavor fair. 


B. Specification formula. Coconut oil with 5 per 


cent sorbitol solids in both caramel and nougat phases. 
1 Year. Soft. No graining. Good consistency. Flavor 
good. 
2 Years. Soft. No graining. Good consistency. Flavor 
fair. 


C. Specification formula. Coconut oil replaced with 


hydrogenated cottonseed oil. 5 per cent Sorbitol in both 
caramel and nougat phases. 


1 Year. Soft. No graining. Good consistency. Flavor 
good, 
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2 Years. Soft. No graining. Good consistency. Flavor 
fair. 

D. Specification formula. Coconut oil replaced with 
hydrogenated soy bean oil. 5 per cent sorbitol in both 
caramel and nougat phases. 

1 Year. Soft. No graining. Good consistency. Flavor 
good, 

2 Years. Soft. No Graining. Good consistency. Flavor 
good. 

Caramel nougat discs made on the same formulations 
followed the same pattern. 


The coatings in all cases were in good condition. Hy.- 
drogenated cottonseed or soy bean oil can replace the 
coconut oil without affecting the shelf life. The addition 
of sorbitol is of definite benefit in extending the shelf 
life. In this case there was little difference in the bars 
and discs in open storage and those in the rations at 


70°F. 
Starch Jellies with Fruit 


A. Specification formula. (25 per cent dried raisins 
and figs). 
1. Year. Soft. Very good. Good flavor. 
2 Years. Fairly soft. Good flavor. 
B. Specification formula with 5 per cent sorbitol 
solids. 
1 Year. Soft. Very good. Good flavor. 
2 Years. Soft. Good flavor. 


This candy remains in good condition over a long 


period of time. The difference in shelf life is not enough | 


to warrant the addition of sorbitol. There was little dif- 
ference in flavor acceptability between the bars and 
discs in open storage and those in rations at 70°F. Those 
in the rations did “sweat” and as the moisture could not 
evaporate as in the case of open storage, it dissolved part 
of the sanding sugar. 


Starch Jellies without Fruit 
A. Specification formula. 
mercial formulas.) 


(Corresponds to com- 


1 Year. Hard. Almost completely grained. Inedible. 
2 Years. Hard. Completely grained. Inedible. 


B. Specification formula with 3 per cent sorbitol. 
(Lime flavor). 
1 Year. Slight grain formation around outer edge. 
Flavor good. 
2 Years. Firm. About one third grained. Center soft 
and chewy. Flavor good. 


C. Specification formula with 5 per cent sorbitol. 
(Orange flavor). 
1 Year. Good consistency. No graining. 
chewy. Flavor good. 
2 Years. No graining. Chewy. Orange flavor deteri- 
orating. 


Slightly 


Here again the starch jellies in open storage rather 
closely followed the pattern of the starch jellies in the 
rations at the 70°F storage except that some ‘sweating’ 
occurred in the ration storage with the 5 per cent sorb- 
itol. Starch jellies without fruit show definite increases 


in shelf life when sorbitol is added. 
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Chewy Caramels 


Specification formula specifies antioxidant but no 
humectant. 
A. Specification formula. 
1 Year. Grained about 1/16 inch around edge. Flavor 
good. 
2 Years. Almost completely grained. Flavor good. 


B. Specification formula with 5 per cent sorbitol 
solids. 
1 Year. Slight indication of grain around edge. Chewy. 
Flavor good, 
2 Years. Grained about 1/16 inch around edge. 
Chewy. Flavor good. 


C. Specification formula with 8 per cent sorbitol 
solids. 

1 Year. No indication of grain. Chewy. Flavor good. 

2 Years. Slight indication of grain around edge. 
Chewy. Flavor good. 

The flavor remained good without evidence of ran- 
cidity. The addition of 5 per cent sorbitol was of ma- 
terial benefit and at the 8 per cent level the caramels 
remained ungrained for almost two years. These results 
are somewhat similar to those of the rations at the 70° 
storage. 


Grained Caramels 


Specification formula specifies antioxidant but no 
humectant. 


A. Specification formula. 


1 Year. Rather firm. Edible. Flavor good. 
2 Years. Very hard. Cannot bite through. Flavor good. 


B. Specification formula with 5 per cent sorbitol 
solids. 
1 Year. Soft. Good condition. Flavor good. 
2 Years. Soft. Good texture. Flavor good. 


C. Specification formula with 8 per cent sorbitol 
solids. 
1 Year. Softer than B at 1 year. Flavor good. 
2 Years. Softer than B at 2 years. Flavor good. 
The flavor in all cases has remained good. The addi- 
tion of sorbitol has extended the shelf life. The results 
are similar to the caramels in the rations stored at 70°F. 


Chewy Chocolate Rolls 


Specification Formula specifies antioxidant but no 
humectant. 
A. Specification formula. 
1 Year. Fairly soft. Flavor good, 
2 Years. Firm. Almost impossible to bite through. 
Flavor good. 4 
B. Specification formula with 2 percent sorbitol. 
1 Year. Softer than A at | year. Flavor good. 
2 Years. About like A at one year. 
C. Specification formula with 5 per cent sorbitol. 
1 Year. As soft as when first made. Flavor good. 
2 Years. Very little change from 1 year. Flavor good. 
The flavor has remained good in all cases with no 
evidence of rancidity. This was a special experiment and 
was not included in the ration storage studies. The ad- 
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dition of sorbitol materially extends the shelf life, par- 
ticularly at the 5 per cent level. 


Candy Corn 
Specification formula does not specify antioxidant or 
humectant. 
A. Specification formula. 
1 Year. Spotty, grainy appearance. Very hard. Un- 
acceptable. 
2 Years. No test. 


B. Specification formula with 3 per cent sorbitol. 
1 Year. Good appearance. Slightly chewy. Flavor 
good, 


2 Years. Appearance slightly grainy. Chewy. Flavor 
good. 


C. Specification formula with 5 per cent sorbitol. 

1 Year. Appearance good. Consistency good. Flavor 
good, 

2 Years. Appearance good. Slightly chewy. Flavor 
good, 

In the case of candy corn the addition of sorbitol even 
at low levels materially increased the shelf life. The re- 
sults are similar to those of the rations stored at 70°F. 
The appearance of the candy corn in open storage after 
1 and 2 years was better than that stored in the rations 
at 70°. 

The coatings made on the specification formulas were 
in very good condition in all cases at the end of the two 
year storage period. 

In most cases the candies stored in the open storage 
were in better condition than those in the tight ration 
containers stored at 70°F. This is particularly true of 
flavor. Flavors of candies in open storage changed very 
little compared to those in the rations. Flavor changes 
in the ration candies were due to a great extent to the 
absorption of flavors of other ration components. Mois- 
ture changes of the candy in the open storage had a 
different physical effect on the candy than when they 
occurred in the tight ration containers. In the ration 
containers “sweating” occurred in some instances and 
dissolved some of the surface sugar. If this occurred in 
the open storage it was not evident at any examination. 
This is probably due to the fact that the moisture could 
evaporate. The addition of antioxidant seems to be of 
doubtful benefit. It is probably unnecessary when coco- 
nut fats or hydrogenated soy, cottonseed, or peanut fats 
are used. The addition of sorbitol materially extended 
the shelf life in all cases except the coconut candies and 
the starch jellies with fruit. Sorbitol proved in another 
way to be a very satisfactory humectant in that the candy 
to which it was added changed very little when drastic 
changes in humidity and temperature occurred. 

As stated at the beginning of this article, the compari- 
sons are for 1 and 2 years storage because the differ- 
ences are more pronounced. It is realized that no candy 
manufacturer would build his product for a 2 year shelf 
life. Many however, for reasons of security and reputa- 
tion would like to build six to nine months and prefer- 
ably a years shelf life into their products even though 
they expect them to be consumed within 1 to 3 months 
after manufacture. From these results it would appear 
that a manufacturer could determine the maximum shelf 
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life desired for his product and then by the use of the 
proper raw materials, antioxidants, and humectants, 
could produce a confection to meet the shelf life condi- 
tions with little or no dependence on special packaging 
materials for protection. 

For example, a chewy, wrapped caramel could be 
formulated with non fat milk and coconut or hydrogen- 
ated vegetable fats. Fats with added milk culture could 
be used or imitation butter flavor added to enrich the 
flavor. Or if whole milk or butterfat is used, it has been 
proven by Martin and Robinson of the Southern Region- 
al Laboratories, that the addition of certain antioxi- 
dants extends the shelf life by several months. In either 
case the danger of oxidative rancidity would be elimi- 
nated for several months. To prevent the caramel from 
drying out and graining, at least 5 per cent of sorbitol 
should be added to provide for six to eight months pro- 
tection, more for longer protection. Caramels made with 
these ingredients should be little changed after several 
months under ordinary storage conditions and without 
the use of special protective box wrappers. 

Most non chocolate coated candy could be formulated 
for a similar shelf life as could centers for chocolate 
coated candies. 

Even the coating itself can be tailored to meet climatic 
conditions. Since the development of a heat and bloom 
resistant “chocolate type” coating by the Food and Con- 
tainer Institute of the Quartermaster, industry has shown 
much interest in it. A bar manufacturer coated part of 
a lot of specification formulated bar centers with the 
light milk type specification coating and the remainder 








with the milk chocolate coating used on his popular and 
well established bars. Taste tested at the Food and Con. 
tainer Institute by a rather large (40) panel, there was 
no significant difference between the two in acceptance, 
The one with the specification coating rated 7.0 and the 
one with the milk chocolate 7.3 on the nine point He. 
donic scale. It would not be unreasonable to predict that 
within the next few years, the “chocolate type” coatings 
in the candy field will have progressed to a position 
similar to that occupied today by the margarines and 
the frozen desserts in their field. 

Based on the technological advances to date and those 
anticipated in the future, the answer to the title of this 
article is “Yes”. The End. 
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Makers of Yine Chocolate and Cocoa 


MERCKENS CHOCOLATE COMPANY, 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 


INC. 
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Bloom is eliminated by perfect tempering. 
Ours is a simple, foolproof method of tem- 
pering chocolate. Incorporated are devices 
(controls) that take care of the variables. 
What we have done is this—We've 
copied the old standby procedure—the ket- 
tle! And we've put it in a continuous system. 


Our system can be used with enrobers, 
hand-dippers, depositors or moulders. 


Chocolate Moulding 


T. C. Weygandt Co. 
165 Duane St., New York 13, N.Y. 











A Sure Way To Eliminate 
Chocolate Bloom 





RASCH TEMPERING MACHINE 


("System Lauenstein") 


Chocolate is fed from your storage tank or 
melting kettle, to our unit. There the choco- 
late is brought down (sub-cooled) to 85°F, 
and brought up to your working tempera- 
ture. This insures that your chocolate is al- 
ways properly seeded. 


Guaranteed Performance on Coating, 
Liquors, Paste or Cocoa Butter. Also Choc- 
olate with any mixture of nuts or cereals. 


REPRESENTATIVES 


Coater Tempering 
John Sheffman, Inc. 


152 W. 42nd St., New York 36, N.Y. 
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goes to the manufacturer 
with the MOST MODERN MACHINERY 


U P-TO-DATE machinery turning out 
product at low cost is the best “hidden 
weapon” any manufacturer can have in the 
battle for buyers’ markets. 


The Lehmann Model 651-CV Chocolate Re- 
finer with Sight-O-Matic* Control, because 
it substantially reduces labor time per pound 
of chocolate, is a powerful asset to manufac- 
turers in these days of increasing competi- 
tion. It is a long step toward automation in 
chocolate refining. It decreases the human 
element, increases the output and produces 
a better chocolate with minimum demand 
upon the skill of the worker. 
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During many years of experience in the 
design and construction of chocolate 
refiners, triple mills for liquor reduc- 
tion, paste mixers, emulsifiers and simi- 
lar equipment, Lehmann engineers have 
developed a substantial background in 
the most efficient chocolate refining 
processes. This Company, therefore, has 
extended its service to cover the design 
of complete plant layouts for cocoa bean 
processing. Some of our service in this 
respect has effected major production 
economies. If you are considering a new 
plant or renovation of your present fa- 
cilities, we suggest vou permit us to dis- 


cuss the matter with vee before your Lehmann Model 651-CV Chocolate Refiner. Smaller models, 
plans are fully crystallized. down to laboratory sizes, also available. 


. 





*Reg. U.S. Pat. Off. 





MAIN OFFICE AND FACTORY: 546 NEW YORK AVE., LYNDHURST. N. J. 
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CONSIDER THESE ADVANTAGES 


Embodying the principles of the ; 
Performance — Close control through unique cooling principle 


production-proven Greer CRocolate 
Melter and Conditioner, the ngw Single 
(or Twin) Chocolate Cooling Pube per- Operating Economy — Drastic reduction in water consumption 

mits producers who have existing choco- Production — Standard models handle up to 4000 pounds per hour 


Time Saver — Continuous cooling eliminates slow batch-process methods 


late melting systems to use €xclusive Compactness—Single and Twin Tube models only 80” x 56” x 42” high 
Greer thin-film cooling. Maintenance — Simplified construction . . . readily accessible 
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Write for further details 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS 
Sales Engineering Offices: New York, N. Y., Chicago, Ill., San Francisco, Calif. 


~ 
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Make your candies with this 


modern COST-CUTTING 
Combination 


No highly skilled labor is required when you install the Hansella 
19-H Batch Former and the 65-C Rope Sizer. You obtain a virtually 
automatic and continuous pulling out of the sugar batches — filled 
or unfilled, single color or striped. 

These highly efficient Hansella machines are being used in the 
manufacture of practically all types of plastic candy, from caramels 
and toffee to hard filled candies. Ideal for feeding nearly any type 
of plastic-forming or cut-and-wrap machines. 

If you have a candy manufacturing problem or wish to improve 
your production methods, contact our nearest office. 


i 
{ 








Write for full particulars on the 19-H. Batch Former 
and the 65-C Rope Sizer 


PACKAGE MACHINERY COMPANY - Springfield, Mass. 


NEW YORK PHILADELPHIA BOSTON CLEVELAND 


CHICAGO ATLANTA 
DALLAS DENVER LOS ANGELES SAN FRANCISCO SEATTLE 


TORONTO MEXICO. D.F. 
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The new quality control laboratory at 
Thompson's Candy House. 


How Thompson's Candy House set up a 
Quality Control Laboratory 


G EORGE H. THOMPSON of Thompson’s Candy 
House of Seattle, attended a meeting at Sears, Roebuck 
and company on quality Standards of candy, and left for 
home “sold” on the idea that quality control in the fac- 
tory does not cost money, but makes money. Soon after 
the meeting a laboratory was set up at Thompson’s pat- 
terned on the model displayed at Sears, with some addi- 
tions and alterations to fit the firm’s specific needs. 

“We felt that we were already in a good competitive 


George H. Thompson, general position” says Mr. Thompson, “but installation of a 
manager, Thompson's Candy quality control laboratory will, for the long pull, im- 
House, Seattle, Washington. "My prove sales and cut costs.” 

father founded this firm in 1917 An expenditure of about $5,000 set the laboratory up 
and quality was his constant aim. complete, with all necessary equipment and supplies. 
We feel that this laboratory will Equipment includes a viscosimeter, pH meter, vacuum 
be of invaluable hep to us in main- oven, precision balance, Kjeldahl apparatus, microscope, 
taining and improving our long- water bath and, of course, a full complement of stand- 
standing quality standards.” ard laboratory accessories and chemical reagents. A 


hand type refractometer is used in the factory under 
direct supervision of the chemist. Moisture tests of a 
more precise nature are made in the vacuum oven and 
precision balances. Fat determinations, at the present 
time, are not made in the laboratory as very little fat 
is used in their products. Since only domestic beet sugar 
is used, all testing of this product is done in the labora- 
tories of refiners. No tests are being made on packaging 
materials. 
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900 Series 
EXACT WEIGHT SCALE 








EXACT WEIGHT... 
Key To Consistency 
In Flavor And Texture 


Nowhere is precise weighing more important than in 
batching and ingredient compounding. The EXACT 
WEIGHT Scale pictured is designed to help you 
maintain the consistent quality that holds customers 
and brings you more profits. EXACT WEIGHT 
Scales reduce labor costs, too, because magnified in- 
dication permits fast, accurate reading and the end- 
tower design speeds the flow of materials over the 
scale. Equally efficient in packaging, counting by 
weight, and checkweighing operations. Weigh ac- 
curately in any normal out-of-level position. Write 
today for complete details. 


lxach Weight. 


Better quality control l 
Better cost control C a 63 | 


THE EXACT WEIGHT SCALE COMPANY | 








912 W. Fifth Avenue, Columbus 8, Ohio | 
2920 Bloor St., W., Toronto 18, Canada 


Page 28 





Robert B. Anderson, chief chemist, at Thompson's Candy 
House. 


At present, laboratory control is being applied to 
current manufacturing. It has already proved its effec- 
tiveness in an improvement in such operations as stabiliz- 
ing flavors, establishing constant moisture levels, and 
controlling raw material quality. No long range research 
projects are as yet under way, though storage conditions 
and shelf-life studies will probably be started in the near 
future. Thompson’s started with the tentative quality 
standards that have been set up at Sears, as they apply 
to their products. These will undoubtedly be modified 
as more experience is gained in applying these standards, 
and their effect on sales and production. 

Thompson’s Candy House primarily produces syndi- 
cate type bulk goods. These are starch jellies including 
orange slices, fruit slices, midget spice drops, gum 
drops and spearmint leaves—cast cream goods including 
chocolate-covered mint patties, old-fashioned chocolate 
drops and glazed butter cremes—grained marshmallow 
peanuts—all hard Christmas mix—jelly beans—peanut 
brittle—peanut butter molasses crunch—and hand deco- 
rated chocolate covered marshmallow seasonal specialties. 


In the absence of any precedent for budgeting lab 
costs, they are now being included in total sales costs. 
The sales department is actually enthusiastic about the 
lab, and what it has done, and is planning to do, for 
them. The place where its effects are felt most in the plant 
is in the starch department, both in the cooking and 
casting operations. The production people are just be- 
g’aning to realize and appreciate what the lab can do 
to help them maintain uniformity from batch to batch. 


Thompson’s considers laboratory control to be a func- 
tion of processing, divorced from production and re- 
sponsible to management. The lab works with produc- 
tion heads, but is neither controlled by production, nor 
assumes any production functions. 

Thompson’s Candy House can claim an almost unique 
distinction among companies their size in the industry. 
This use of a laboratory in a comparatively small firm 
of the general line type will be watched by the industry. 
One of the most interesting items will be the attitude 
toward scientific quality control of the syndicate store 
buvers in that highly price conscious field. 


The end. 
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LATINI DIE POP 


200 perfect pops per 
minute with no scrap. 


Interchangeable dies. 


25% split-second 
weight control with 
every set of dies. 


Wood or paper sticks. 


LATINI SANDER 


Continuously sands en- 
tire output of mogul. 





LATINI REVOLVING PAN 


Unusual Bowl shape permits 10 to 15% larger 
charges, alone paying for pan in a short time. 
Sanitary and sturdily built for a long silent life. 


representative: 


John Sheffman, Be 


152 W. 42nd St. New York 36, N. Y. 
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AGITATOR 
PARTS 
QUICKLY 
REMOVABLE 
FOR EASY 
CLEANING 





GROEN 


f 


sTEAmM JACK 


TWIN-SHAFT 
MIXER KETTLE 


ASK US ABOUT 
THE HIGH SPEED 


ROTA-THERM 
JACKET 


Attains fastest cooking 
speed ever produced by 
any kettle! Multiple steam 
inlet design develops high 
velocity steam circulation 
instantly. No air pockets 
+» « « WO cool areas, pos- 
sible. Gives all advantages 
of stainless steel plus swift- 
est operation. Ask for Bul- 
letin RT-1. 


IT’S A RUGGED, 


SANITARY UNIT 


@ Stainless steel from top to bottom. 
Completely sanitary — conforms to 
the most rigid Health Dept. require- 
ments. Twin shaft operation for high- 
est efficiency in mixing. Fully enclosed 
motor drives two shafts: (1)—at slow 
speed operating Flexible Finger-like 
scrapers; and (2)—a secondary high- 
speed shaft equipped with any of a 
variety of beaters, blenders or mixers. 


@ Demountable shaft couplings per- 
mit entire agitator assembly to be re- 
moved in a few seconds for easy 
cleaning, and as quickly reinstalled. 
Cannot disengage in operation. And 
couplings equal strength of a solid 
shaft. Read all about this widely 
famous mixer in Bulletin TAK-2. Write 
for it now. 


GROEN 


4539 W. Armitage Ave., CHICAGO 39, ILL. 


30 CHURCH ST He 
ft ns Pinf METTILES 


NEW YORK 7 


7 FRONT STREET 


iF A Ctwntuey 
SAN FRANCISCO 11 
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THE OLD... 


with the former open kettle method, excess water (about 
60 Ibs. per 100 Ibs. of finished confection) was evaporated by boiling. 
The starch jelly had to be dried in hot rooms for several days after 
molding. A large amount of floor space was required with slow production. 


SEND FOR BOOKLET—New booklet containing 
text of three papers on Cooking Starch Jellies 
Continuously. Write for free copy today. The 
Girdler Company, Votator Division, Louisville 
1, Kentucky. District offices: New York, Atlanta, 
Chicago, San Francisco. 





THE NEW, . . floor space savings of 65% are realized by cooking in 
seconds with VOTATOR Heat-exchange Apparatus. About $45 per day 
is saved in fuel, starch tray inventory is reduced 60 to 75%, mainte- 
nance and handling costs are cut with continuous processing. 


New process improves 
jelly quality 


VOTATOR* Continuous Processing 
Apparatus cooks automatically in 
seconds, eliminates excess water 


ONTINUOUS COOKING of starch jellies has 
( revolutionized production at Charms 
Company, improving clarity and uniformity of 
the product, eliminating caramelization and the 
usual hard skin, and drastically cutting costs. 
The process was developed by engineers of 
The Girdler Company, with the technical 
assistance of National Starch Products, Inc. 

VOTATOR Heat-transfer Apparatus cooks 
the starch in seconds, with exactly the right 
amount of moisture required for the finished 
jelly. The continuous, automatic system 
assures uniformity. 

Girdler’s research and development depart- 
ment is well equipped to assist you in applying 
continuous processing to your production. Call 
on Girdler for complete process design, engi- 


neering, and construction service. 
*®VOTATOR— Trade Mart Reg. U.S. Pet. OF. 


tke GIRDLER Compory 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
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The Boardless Starch 
Casting System 





MACHINERY REPORT 











We believe that the industry could well profit from “another 


look” at this starch casting system. Since it was introduced over 


20 years ago, tremendous strides have been taken in engineering 


and chemistry. Candy technology has come of age during this 
period, and it is the technologist to whom the industry must look 
for the means with which to utilize the new engineering and 


chemical knowledge that is available. Perhaps this system of 


molding can now be adapted much more widely, since the indus- 


try has had the benefit of more technically trained production 


executives. 


by STANLEY E. ALLURED, editor 


5 te New England Confectionery Company installed 
a boardless starch machine 22 years ago, and have 
operated it practically continuously ever since. As far 
as we know, this is the only machine of its kind ever 
produced. 

The Boardless starch machine is just that; it forms 
candy in starch molds without the use of starch trays. 
By means of a starch hopper and leveling arms, a con- 
tinuous layer of starch is laid down onto a belt. The 
printer and depositor are placed directly after the level- 
ing arms. The belt moves intermittently, being at rest 
when the starch is being printed and the molds are filled. 
The belt of starch and candy passes through a cooling 
and drying’ tunnel, and at the end is dumped onto a 
teturn conveyor. The return conveyor carries the starch 
and candies, jumbled together, back to the front end of 
the machine where the candies are screened out to a 
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delivery chute, and the starch is returned to the hopper 
for re-depositing on the belt. Since, in this installation, 
the candy is in the starch for only about six and one 
half minutes, there is very little moisture pick-up by the 
starch. Therefore there is little need for conditioning 
equipment. Actually, about 10% of the starch is diverted 
at the dump end and is dried and sifted before being 
mixed back into the main stream. This keeps the starch 
in good condition. 





“At Last! A Continuous Caramel Production Line,” 
“Cooking Starch Jellies by a Continuous Method,” 
and “The Continuous Fondant Production,” were 
three outstanding articles in 1952 carried by THE 
MANUFACTURING CONFECTIONER. These may profit- 
ably be reviewed in connection with this article. 
—Editor’s Note. 
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Simplified sketch of the Werner Boardle 
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|. Starch Hopper 


Leveling Arms 
Printer 
Depositor 
Cooling Tunnel 


Return Conveyor 


“FF -? ff YY 


Screen separating the starch 
from the candies. 


Hatch lines show the starch cycle. 





This system of boardless-starch casting has some very 
definite advantages, and at the same time, definite limi- 
tations. Its main advantages are, simplicity of operation, 
compactness of size, speed, and economy. 


Simplicity of Operation 

All the operations of starch preparing, printing, de- 
positing, dumping, screening of candies, and condition- 
ing of starch are performed in this one compact, self- 
sufficient machine. These steps are synchronized from 
one drive, and make starch molding a far simpler opera- 
tion than on traditional equipment. 


Compactness of Size 

Starch casting with a boardless machine can be done 
in something like one-third of the space needed for the 
conventional system. There is no need for dry rooms, 
and the large amount of space usually provided for 
starch trays. 
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Speed 

This machine will ordinarily not turn out any more 
candy than a conventional starch machine, and in fact 
in this installation is quite a bit slower. However, this 
machine is started just one half hour before the coaters. 
and centers are coated in a matter of minutes after they 
leave the starch. This speed from the caster to the coater 
is a great advantage in reducing drying out and cupping 
of the centers. It is also an advantage when the candies 
are packaged without coating, as again candy can be 
packaged the same day it is made, reducing the amount 
of inventory of goods in process, 


Economy 


The real advantage of the boardless system is economy 
of operation. At New England Confectionery Company 
the cookers are placed on a balcony over the starch ma- 
chine, and syrup is dropped directly into the depositor. 
Two men handle the candies as they come from the ma- 
chine, boxing them for transportation to the coating 
machines. Another attends the machine itself. However, 
if a chute were provided from the machine to the coat- 
ing or packaging rooms, no more than one man would 
be needed to operate this machine, and he would have 
time on his hands. 
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What Can Be Produced On This Machine? 


The primary disadvantage of this systetm is the short 
time that the candy is in the starch mold. Therefore, the 
decisive factor to be considered in planning for this 
system is the speed of the set of the candy. There is 
determined by the formula, method of processing and 
size of piece. There is little doubt that many candies, 
with an adjustment of formula and processing method, 
could be made to set within 15 to 20 minutes, which is 
probably the longest setting time that this system could 
use economically. 

The possibilities of this type of machine are quite 
wide, as there are several variables that can be adjusted 
to fit the requirements of a particular piece. There is 
no inherent reason that the belt cannot be as wide as 
necessary to take the production required. It could be 
100 inches or more wide with perhaps a double printer 
and depositor, if these machines could not be provided 
long enough to cover that great a belt width. The belt 
length, and the speed of the belt, determine the length 
of time the candy is in the starch. The length of the belt 
is determined by the room in a factory for a straight 
line tunnel, and could be as long as room permitted. 
Since the input and output are at the same end of the 
machine, the far end could be entirely enclosed and only 
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one end would need to be in open factory space. The 
other could be in a warehouse space, cooking room, or 
any unused space. 

Just for the sake of calculations, take an example of a 
boardless machine with a 50 inch belt. Candies are placed 
on it 144 inches apart on centers, making 40 to the row, 
and 70 rows were deposited per minute. This would 
mean that 2800 candies were deposited per minute, and 
if the tunnel was 132 feet long, the candies would be in 
the starch 20 minutes. If the candies could be dumped 
in 10 minutes, the depositor could place 140 rows or 
5600 candies, per minute. Again, the belt speed, time 
in starch, and length of tunnel could be further adjusted 
to allow for higher production, or a longer time in the 
starch. 

The fact that there are no starch boards eliminates 
one of the principle causes of starch machine grief, the 
broken tray. It also cuts down on the molding starch 
inventory, as only one or two tons of starch are needed 
to operate this machine. 

Obviously, the usefulness of this system to any factory 
is dependent on the ingenuity of the production executive 
in adapting his products to its requirements. But for 
those who can, it offers definite savings in space, capital 
expense and operating costs. the end 
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to cut your costs and boost sales 


Here’s a machine that’s a marvel of speed and efficiency — a proven cost- 
cutter and sales-builder! 

At a speed of 140 bars a minute, the DF-1 turns out uniformly neat, box- 
like wraps that STAND OUT in crowded displays . . . catch the eye . . . have 
a quality appearance that boosts sales. And you can use any type of wrapping 
material, including spot-coated thermoplastic stock. Changeover from one 
size bar to another requires only a simple hand-wheel adjustment and the 
substitution of a few parts. 

Note the straight-line design of the DF-1, which enables it to fit in per- 
fectly with the production layout of any bar-making plant. Note, too, the 
efficient manner in which the roll-card feed is attached to the machine. This 
device, which scores automatically, permits the use of much lighter card- 
board — has saved thousands of dollars for DF-1 users. 

Take the first step now for lower wrapping costs 
and improved bar sales — write us for further infor- 
mation on the DF-1. 


mA: 


MACHINERY COMPANY 


SPRINGFIELD, MASSACHUSETTS 








NEW YORK PHILADELPHIA BOSTON CLEVELAND CHICAGO ATLANTA 
DALLAS DENVER’ LOS ANGELES SAN FRANCISCO SEATTLE TORONTO MEXICO, D.F. 








Page 34 THE MANUFACTURING CONFECTIONER 





The p 
new 
types. 
UFAC’ 
Blvd. 


A 


evap 


The 


in pl 
diffic 
rials 

Fo 
Co., 





A 
or § 
The 
thre 
clea 
and 
por 
up 
mat 

} 
Inc 

A 
an 
eas 
and 
for 
cle 
sea 

] 
Pla 


for 


IER 








What's New 
in Candy Equipment 


The products described help keep you up-to-date on 
new confectionery equipment and materials of all 
types. For jurther information, write to THE Man- 
UFACTURING CONFECTIONER, 418 North Austin 
Blud., Oak Park, Ill., or direct to the supplier listed. 


A new, twelve-page bulletin on the Turba-Film 
evaporator has been published by the manufacturer. 
The bulletin describes the operation of the machine 
in processing liquids and slurries, With the evaporator 
difficult, heat-sensitive, frothy or heavy viscous mate- 
rials can be processed in a single, rapid pass. 

For further information write: Rodney Hunt Machine 
Co., Orange, Mass. 





A fast, efficient method of unloading dry powdered 
or granulated material by vacuum has been developed. 
The device, called the Vacuveyor, sucks up the material 
through a flexible hose much like some home vacuum 
cleaners. It can move the material 150 feet vertically 
and 200 feet horizontally, and is adaptable for either 
portable or fixed installations. The machine can handle 
up to 40,000 pounds an hour and be operated by one 
man. 

For further information write: Vacu-Blast Company, 
Inc., Belmont, Calif. 


A plastic candy mold is available which incorporates 
a new type of built-in, snap lock spring clamp for fast, 
easy release. The molds are said to stand perfectly erect 
and be filled without being held. They are designed 
for speedier molding of hollow or solid shapes, with 
clean, sharp parting lines. Molds are available for all 
seasonal subjects. 

For further information write: Simplex Company, 
Plastic Division, Turtle Creek, Pa. 
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HOHBERGER 
CONTINUOUS 
HARD 
CANDY COOKER 
Up to 2,000 Ibs. per hour. 


Simplified controls. The 
candyman's Cooker. 








BERKS HARD CANDY 
BATCH MIXER 


The Berks mixer incorporates 
color and flavor and kneads 
the candy the same as by 
hand. No discoloration. Over 
50 users with from one to 
fifteen units—over 160 in op- 
eration. 

















‘HOHBERGER AUTOMATIC 
BALL MACHINE 


Production up to 1,200 Ibs. per hour. Con- 
tinuously forms filled or plain balls, barrels, 


shapes, sunbeam starlights, Ten- 
groove electrically-heated sizer. Improved os- 


unusual 


cillating cooling conveyor. 


representative: 


ohn Se Yman, Ste. 


152 W. 42nd St. New York 36, N. Y. 
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C&M 


AUTOMATIC 


BATCH 
KNEADER 


AND For 
MIXER Quicker Mixing, 
More 


Rapid Cooling! 


| 


Here's the machine that will save you much time and 
labor in kneading and mixing batches—the C&M Auto- 
matic Batch Kneader and Mixer. 


After the candy batch has left the vacuum cooker or | 
cooking kettle and the flavor and color have been added, | 
it is placed in the C&M Automatic Batch Kneader and 
Mixer. Here, any batch from 30 to 125 pounds is thorough- 
ly kneaded and mixed automatically. At the same time, the 
water-cooled rotary table, slab and kneading roller cool the 
batch more rapidly. Only 114 to 3 minutes time required 
for a complete batch. 


Built for heavy duty operation, the C&M Automatic 
Batch Kneader and Mixer is simple to operate. One opera- 


tor, without experience, can operate it to its full capacity. 


Write today for complete information. 


CARLE & MONTANARI, MILAN, ITALY 


Exclusive Representative for U. S. & Canada 
CAESAR A. MASCHERIN, 15 Park Row, New York 38, N. Y. 
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A quick label changeover feature has been incorpo- 
rated into the Amsco Jaw Bag Sealing-Labeling Ma- 
chine. A single hand screw adjustment automatically 
adjusts for different width labels, and is also helpful 
for handling small variations in any given stack of 
labels. Another new feature of the machine is a hopper 
mechanism that permits reloading of labels without 
interrupting production. 

For further details write: Amsco Packaging Ma- 
chinery, Inc., 31-31 48th Ave., Long Island City, N. Y. 

A new machine for producing “hand rolled” cream 
centers has been developed. The device reproduces 
the hand movement, delivers the centers round aiid 
surfaced ready for the tray. It can be set to feed from 
a fraction of an ounce to seven ounces, and delivers up 
to 160 centers a minute. Suitable for small or large 
manufacturers, the machine occupies 24 by 58 inches 
of floor area and is mounted on rubber casters for easy 
moving. 

For further information write: W. C. Smith & Sons, 
Inc., 2539 N. Ninth St., Philadelphia 33, Pa. 
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FLOW DIAGRAM 


An improved model of the Niagara Hygrol Machine, 
a device for controlling air temperature and humidity, 
now is available. The new model, Series 5700, com- 
bines the air conditioner and absorbent re-concentrator 
into one unit. The combination is said to result in easier 
installation and a saving in floor space of more than 
50 percent. 

For further information write: Niagara Blower Co., 
405 Lexington Ave., New York 17, N. Y. 
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THE SHAPE OF THINGS TO COME? 


This mill to end all-mills was shown at the 
Hanover Fair in Germany this spring. It is 
a five roll refiner with individually powered 
rolls, power lifting devices, and other fancy 
gadgets. As a matter of fact, it is made for 
the rubber industry, but who knows, maybe 
the chocolate industry will be seeing some- 


thing like it before long. 

















JUST 2 PEOPLE 
and an 


IDEAL WRAPPING 
MACHINE 


Can Package 450 
Caramels 
Every 


Minute! 


Yes—that's speed, 
but DEPENDABLE 
speed, coupled 
with smooth, low- 
cost operation! 
Only 2 personnel 
required for this 
entirely automatic 
operation! 

WRITE TODAY 


for Important FREE 
Brochures. 


IDEAL WRAPPING MACHINE COMPANY 


DOLETOWN 









NEW YORK U 
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6000 to 6500 ibs. per hour 


of 6X powdered sugar is easily produced with the 
SCHUTZ-O'NEILL ©... PULVERIZER 


If you have need for constant high production of powdered 
sugar, by all means investigate the 28” Schutz-O’Neill Super- 
fine Pulverizer. It easily turns out 6000 to 6500 lbs. per hour of 
6X powdered sugar with uniform fineness, using a 75 H.P. 
motor. Carry granulated sugar in stock.—make {fresh powdered 
sugar as needed. 


EXTRA EQUIPMENT: Automatic Starch Feeder will thoroughly 
mix any desired percentage of starch with powdered sugar. 


Write for information, state capacity desired. 


SCHUTZ-O'NEILL CO. 







329 Portiand Ave., Minneapolis 15, Minnesota 


MILL RIVER Water Sealed 
PUMP BARS 





These Pump Bars are 
made to fit all de- 
positors. Can re- 
place cup type bars 
on No. 2 and No. 3 
depositors without 
altering machine. 


MILL RIVER TOOL CO. 


338 WORTHINGTON ST., SPRINGFIELD, MASS. 
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Patents 


496,763 
Issued October 13, 1953 
Manufacture of Chocolate 
Fabrication de chocolat 
Andre L. Verdier, Paris, France 
Application August 1, 1950, 
Serial No. 604,085 
1 Claim—No drawing 
Improvements in the manufacture of 
commercial chocolate from previously 
crushed cocoa nibs, then transformed 
into a pasty mass by extracting there- 
from the greater part of the cocoa- 
butter content, said improvements be- 
ing characterized by the fact that the 
sugar crushed to the grade of fineness 
of the final product is incorporated in 
the thus extracted cocoa-butter this 
incorporation being carried out in the 
presence of a large volume of auxiliary 
cocoa-butter and at a temperature of 
at least 70°C. (158°F.), a squeezing 
step being subsequently carried out for 
bringing the sugar content to the de- 
sired value and the sugared liquor 
produced being intimately admixed in 
suitable proportions in the previously 
obtained pasty mass. 


2,635,964 
CHEWING GUM 
BASE MATERIAL 
Eric J. Hewitt, Dobbs Ferry, and 
Murray Berdick, New York, N. Y., 
assignors to American Chicle Com- 
pany, Long Island City, N. Y., a 
corporation of New Jersey 
No Drawing. 
Application January 23, 1951, 
Serial No. 207,438 
2 Claims. (Cl. 99—135) 


1. A synthetic non-crystalline chew- 
ing gum base resin constituent consist- 
ing of the reaction product of commer- 
cial dodecene, maleic anhydride and tall 
oil having a carbon to carbon conju- 
gated double bond, with a mixture of 
polyhydric alcohols. 


2,652,789 
CANDY MOLDING MACHINE 
Tenal L. Peters, Anthony George, 
and Lee Stidham, Tyler, Tex. 
Application September 11, 1950, 
Serial No. 184,292 
1 Claim. (Cl. 107—8) 


In a candy molding machine, parallel 
shafts rotatably supported in substan- 
tially the same horizontal plane, a pair 
of sprockets supported on each said 
shaft, the corresponding sprockets on 
each end of said shafts being in align- 
ment with each other, an endless belt 
adapted to be supported between and 
around said sprockets, at least one flex- 
ible cavity mold secured to the outer 





surface of said belt, rectangular cross 
members substantially as wide as the 
cavity of said mold transversely se- 
cured to the inner surface of said belt, 
at least one of said cross members 
having one longitudinal edge thereof 
positioned beneath the bottom of the 
cavity of said mold when the latter is 
on the top of said endless belt, stub 
shafts projecting from the ends of said 
cross members and positioned to be 
received between the teeth of said 
sprockets, a horizontal surface slidably 
supporting said cross mempers along 
the upper length of saidgbelt, and 
means driving said bel long its 


length. 


491,928 
Issued April 7, 1953 
Machine for the Filling of Moulds 
with Liquid Chocolate or Similar 
Filling Material 
Vachine pour le remplissage de moules 
avec du chocolat liquide ou une matiére 
de remplissage semblable 
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viscosity. 


MAXIMUM COVERAGE 


from each pound of coating 


Are you sure that you are covering as many centers 
from each pound of coating as possible? Many 
manufacturers are not and don’t realize it. 


Only the Stehling Mixer gives you a large supply of 
liquid chocolate, properly melted, properly manipu- 
lated, and held in suspension ready for the most 
economical coating operation. 


Chocolate manufacturers use the Stehling Mixer as 
an emulsifier. The manufacturing confectioner also 
needs the emulsifying action to provide his enrobers 
and dippers with chocolate of original and uniform 


You can save money on coatings with a Stehling. 
Write today for particulars. 


CHAS. H. STEHLING CO. 


1303 N. FOURTH STREET «¢ MILWAUKEE 12, WISC. 


Fectery Representative: R. S$. and G. B. Hislep 
1517 Grenge Ave., Recine, Wisc. 
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Samuel E. Vingerling, Rotterdam, The 
Netherlands, assignor to Vingerling’s 
Machinefabriek N. V., Rotterdam, The 
Netherlands 
Application January 8, 1949, 
Serial No. 583,144 

3 Claims 

1. A machine for filling molds with 
liquid chocolate and the like compris- 
ing a container for the material, said 
container having a discharge opening 
therein, a distributing device connected 
with said discharge opening, a hollow 
mouth piece in open communication 
with said distributing device, a re- 
placeable spout plate closing the open 
end of said mouth piece, guide means 
for said distributing device, said guide 
means comprising a common valve 
seat plate secured to the discharge end 
of said distributing device and inter- 
posed therebetween and said hollow 
mouth piece, a plurality of valves 
spaced from one another and adapted 
for seating on said common seat plate, 
separate spring means biasing each 
said valve to closed position, each said 
valve being adapted to be lifted from 
a seated position on said seat plate 
against the biasing spring action by 
spout pressure, said spout plate being 
arranged beneath all said valves. 

2. A machine as claimed in claim 1 
and wherein each said valve compris- 
ing a hollow stem, a set bolt inserted 
through said hollow stem, a sleeve 
bearing surrounding each said hollow 
stem, a tubular member for each said 
valve in said common valve seat plate, 
said sleeve bearings being inserted in 
and carried by said tubular members, 
said spring means comprising a helical 
spring, said tubular member having 
an external collar thereon, a nut on an 
end of said bolt projecting from said 
hollow stem, said helical spring being 
inserted between said external collar 
and said nut. 

3. A machine as claimed in claim 2 
and wherein said spout plate is regular 
in shape and is provided at two op- 
posite edges thereof with a groove 
and a corresponding rib respectively, 
guide means slidably supporting said 
spout plate, and means for detachably 
connecting said plate to said mouth 
piece. 

2,651,575 
FRUIT-CONTAINING FROZEN 
CONFECTIONS AND PROCESS 
FOR PRODUCING THE SAME 
William F. Talburt, Berkeley, and 
Dante G. Guadagni, Lafayette, Calif., 

assignors to the United States of Amer- 
ica as represented by the Secretary of 
Agriculture 


for November, 1953 


‘No Drawing. Application Novem- 
ber 2, 1951, Serial No. 254,624 
“i Claims. (Cl. 99—136) 
under Title 35, U. S. 

(1952), sec. 266) 

1. Th@ process which comprises im- 
pregnating pieces of fruit with a full- 
flavored fruit juice concentrate, mixing 
the impregnated fruit with a sweetened, 
flavored edible liquid and freezing the 
mixture whereby to prepare a frozen 
confection in which the fruit pieces 
have a soft texture and an enhanced 
natural fruit flavor. 


(G Code 





2,651,576 
CARAMEL COLOR 
COMPOSITIONS 


Joseph B. Longenecker and James E. 
Cleland, Granite City, IlL, assignors to 
Union Starch & Refining Company, 


Columbus, Ind., a corporation of 
Indiana 
No Drawing. 
Application November 30, 1950, 
Serial No. 198,488 
3 Claims. (Cl. 99—148) 

1. A water solution consisting essen- 
tially of water, substantially pure cara- 
mel coloring compounds of 30 to 50 
tinctorial power and a nontoxic water 
soluble alcoholic compound selected 
from the group consisting of propylene 
glycol, propylene and ethylene glycol 
polymers and fatty acid derivatives of 
said glycol polymers. 
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Reflecto Cooling Tunnel Belting 
% and Plaques—Single Texture, 
Double Texture, Double Coated 


Crack-less Glazed Enrober Belting 


| White Glazed Enrober Belting 
* Double Texture—Single Texture; 
Double Coated 





»* 


Caramel Cutter Boards and Belts 


* 
Bottomer Belts (Endless—Treated 
* oO Untreated) 
Feed Belts (Endless—Treated or 
% Untreated) 
* Packing Table Belting (Treated 
and Untreated) 
Innerwoven Conveyor Belting 


* 
| * Batch Roller Belts (Patented) 
* Wire Belting 

* Vee Belts 


Hose (Air; Water; Steam; Oil; 
Creamery) 


BURRELL BELTING CO. 





' 7501 NO. ST. LOUIS AVE., SKOKIE, ILL. 


Cooling sone 


Belts and Plaques 





A Coated Fabric- 


e A smooth bright finish 


cto = 


VAR 





Not A Lamination 


given to bottoms 


No separation between 


coating and fabric 


No cracking or wrinkling 
of belt, causing poor 
bottoms 


Call or write for samples 


“Buy Performance” 


Branch Offices: 
New York City 
Los Angeles 
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The 

New CANDY EQUIPMENT PREVIEW 
Junior 

Model | | 


Published bi-monthly by 





The Manufacturing Confectioner Pub. Co. 


Instant and 418 NO. AUSTIN BLVD., OAK PARK, ILL. The 


Continuous Fondant 


Machine Publishers of 


For Free Information on 
this and other models 
write: THe Canny Buyer’s Directory 
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ALUMINUM CANDY MOULDS 
CHEAPEST, MOST PRACTICAL AND ECONOMICAL MOULD MADE 
Now with a NEW FINISH 





which eliminates break-in time 


CINCINNATI ALUMINUM MOULD CO. | NOVEMBER 1953 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio | 














STANcase | 


=BRIDGE., EQUIPMENT | CONVEYORS 


Corrigan bulk dry sugar handling and 
Chocolate 


storage systems convey sugar from 
unloading point to storage and from 


4") = 


Cake Crusher Depth — 16" ij . ; storage to production. 


(with conveyor) 





improve production facilities 


STAINLESS STEEL TRUCKS 






































Lower operation costs 
FOR FONDANT CREAM &c. » 1 
Write for descriptive literature of C 
this, and other models available for 
iissdactsines f | J.C CORRIGAN CO.INC. |! 
Manufactured by é 
The Standard Casing Co., Inc. 41 Norwood St., Boston 22, Mass. 
121 Spring St., New York 12, N.Y. € 
C 
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2 3 Subscribe to 
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. b Only $5 for 2 years, $3 for 1 year in 
the rate of 10,000 Ibs. per hr. Elevated 4 NAME MARKERS > us. and Canada. Only $7 for 2 years, 
: ; ‘ — y $4 for 1 year in other countries. 
belt conveyor automatically feeds choc- 3 % 
olate into melting kettle. “ PRICERS 4 
$ - > @ Feature Articles 
West Coast Representative: 2 Gummed Tape Printers $ 4 psd | -- 
L. H. BUTCHER CO. * Equipment Previe 
San Francisco, Oakland, Los Angeles, > For The Candy Industry $ - Samkens tneratore Digest : 
Salt Lake City, Portland, Seattle 4 > @ Manufacturing Retailer 
2 Write for information 5 @ Beck Reviews 4 
BRIDGE FOOD MACHINERY CO. > 3 And many other features 
7124-36 James Street « KIWI CODERS CORP. > 
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SAVAGE LATEST PORTABLE FIRE MIXER 


% MODEL 5-48 
Thermostatic Gas Control @ Variable Speed @ Streamlined @ Sanitary 


IMPORTANT FEATURES 


1. Aluminum base and body casting—light but 
substantial for long life. 





2. Atmospheric Gas Furnace with stainless steel 
shell for manufactured, mixed and natural gas, 
also liquid petroleum gas 2550 b.t.u. 


3. Steel agitator with improved nickel alloy 
scrapers securely attached to stainless shaft 
yet easily removable. Single or double action 
as desired. 


4. Variable speed from 30 r.p.m. to 60 r.p.m. 
without stopping machine—no clutch or gear 
shift. 


5. Minneapolis-Honeywell gas control and therino- 
stat for range 160 to 280° F. or 240-385° F. 


6. Exclusive Savage break-back feature, tilting 
within floor space 32" x 48". 


Sa: Sal i: 


7. Sealed ball bearings and steel cut gears used 
for silent operation. 








1953 


8. Stainless steel cream can with brass faucet. 








9. Stainless steel drip pan attachment. 


| 


10. Regularly supplied with copper kettle 24" 
diameter 12!/."" deep; also adaptable for 
copper kettle 24" x 16". If desired stainless 
kettle 24" x 12!/,"" can be furnished. 


g and 
from 
from 





A FEW SPECIALS IN REBUILT MACHINERY 


National Steel Mogul with three Depositors 

50 gallon Model F-6 Savage Tilting Mixer with 
. ; stainless kettle. 

The Savage Improved Portable Fire Mixer, Model S-48, was Model K +3 Savage Fire Mixer. 

designed to include many new features and conveniences 50" linder W C Beat 
NC with automatic temperature control and variable speed. It is two-cylinder Werner Cream Beater. 

. a combination cooker and mixer for making caramel, peanut 1000 Ib. Werner Syrup Cooler. 

Mass. brittle, peanut candies, fudge, nougat, gum work. and when 200 Ib. Savage Flat Top Marshmallow Beater. 
equipped with double action agitator is idea! for coconut 600 Ib. Continuous Cooker with two 60 gallon 
candies and heavy masses requiring thorough mixing; in fact kettles. 

this machine is suitable for any batches requiring mixing and 








ki Simplex Gas Vacuum Cooker, also Steam 
ee Form 6 Style R and Form 3 Style D Hildreth 


Savage Fire Mixers are used by large manufacturers as well Pullers. 
as individual retailers in practically all plants in the United 6' and 7' York Batch Rollers. 


alii States, Canada and many foreign countries. 2000 Ib. and 1000 Ib. National: 300 Ib. and 


ears, ; 600 Ib. Racine Chocolate Melters. 
- Inquiries are solicited 


|| SAVAGE BROS. CO. 


M. A. Savage, President -« Richard J. Savage, Jr., Vice President 
7 2638 GLADYS AVE. CHICAGO 12, ILL. 
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DOUBLE TEXTURE 
ENROBING COOLING TUNNEL 


VOSS Babs 


HI-LUSTRE Heavy-Duty DOUBLE TEXTURE Enrober Cooling Tunnel 
Belts are the positive answer to over-frequent shutdowns and replace- 
ments. You needn’t keep on suffering these unnecessary losses of time 
and money . . . Voss HI-LUSTRE Belts are giving candy makers every- 
where the efficient, trouble-free performance you ought to have. 


You see, Double Texture HI-LUSTRE Belts have the firm, tough body 
which lets them stand up indefinitely even under the most demanding 
day-in, day-out operation, and they are also just the answer for Packing 
Table use 


CURL-RESISTANT . . . CRACK RESISTANT 


Yet, rugged as they are, their fine texture and specially developed coat- 
ings (you can get HI-LUSTRE in White, Green or Black) prevent marring 
goods—give you the fine quality production you must have to keep sales 
mounting. And you can use HI-LUSTRE Belts on any drive. Write or call 
us about VOSS HI-LUSTRE today. 


* 


And for use on specialized drives—for improved and fancy finishes— 
you simply can't beat VOSS' famous HI-GLOSS—the belt that gives 
you mirror-like bottoms! Just the thing for Plaque Work, too. 


% ALSO ASK ABOUT x 


Endless Bottomer and Feed Belts—White Neoprene treated, 
or plain . . .. Packing Table Belting—plain or treated with 
smooth white flexible coating . . . Caramel Cutter Boards 
... Batch Roller Belting . .. Wire Belting—for enrobers and 
special conveyors . . . Corrugated Rubber Pulley Covers 
... Canvas Specialties ... and all your other Belting needs 


5647 N. RAVENSWOOD AVE. 

CHICAGO 26... 

118 E. 28th ST.. NEW YORK 16... 

92 WATERHOUSE RD., BELMONT 78, MASS. 
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Coconut 


Candies 





Walter Richmond, 
the author of this 
article, is plant su- 
perintendent at the 
Norris Candy Com- 
pany, Atlanta, Ga. 
He is well known 
to this industry 
through his book 
“Candy Production 
Methods and For- 
mulas", published 
by The Manufactur- 
ing Confectioner 
Publishing Com- 
pany. This article is 
a chapter from Mr. 


Richmond's new book, to be published next spring. 
This will be primarily made up of formulas and 
methods for the manufacture of high grade con- 
fections, such as are produced by retail confection- 
ers and high grade wholesale package goods houses. 


for November, 1953 


Ce candies are one of the most popular types 
of confections sold in the United States. 

Many tasty confections, containing coconut, can be 
obtained by using coconut as an ingredient in bon bon 
centers, chewy type, sugar rolled, iced or chocolate coated 
pieces, cream coconut pieces such as coconut kisses and 
many other varieties of candies. A large selection of 
various type coconut candies, with instructions for their 
manufacture, will be found in this chapter. 


General Instructions 


If the best quality candies are to be obtained, one 
should become familiar with the general instructions 
required for the manufacture of coconut candies. 

Fresh ground coconut has an appealing taste, but 
the additional labor called for in its preparation has led 
to the use of desiccated coconut in many candies. 

Unless a coconut candy is of the creamy type, the 
amount of sugar it contains is for sweetening purposes 
and to insure some tenderness to the product. This ten- 
derness and sweetness of these chewy type candies can 
be increased without increasing the tendency to grain 
off, by the addition of invert sugar. Invert sugar also 
acts as a moisture retaining agent as the product ages. 

The addition of fondant to chewy type coconut candies 
is recommended, if an amount not sufficient to cause 
the batch to grain off is used. The use of fondant in- 
creases the tenderness of the product. 

Egg frappe enhances the flavor of the product and 
at the same time, gives the product a creamy appearance. 
The fondant and egg frappe should be added to the 
batch when about one half of the coconut is mixed with 
the cooked syrup. The addition of a part of the coconut 
to the batch before adding the fondant and frappe lowers 
the temperature of the batch, and the reduced tempera- 
ture of the batch does not break down the body of the 
fondant and frappe. 

A small amount of salt enhances the flavor and masks 
the blandness of the coconut. 

Dryness in either the chewy type or creamy type coco- 
nut candies will result if desiccated coconut that has 
not been freshened is used. This applies especially to 
the creamy type candies. The dryness of the coconut will 
absorb moisture from the creamy candy, as it ages. By 
the addition of freshened coconut, which has had its 
moisture restored, the tendency of the coconut to draw 
moisture from the creamy candy is prevented. 

There are some formulas in which the moisture ab- 
sorbing tendency of desiccated coconut is required. Un- 
less a formula calls for the use of freshened coconut, 
the unfreshened desiccated coconut should be used. 

Chewy type coconut candies contain a large percent- 
age of non-crystalline sugars, such as corn syrup and 
invert sugar. Owing to the moisture absorbing tendency 
of desiccated coconut, the coconut will draw moisture 
from the syrup portion of chewy coconut candies unless 
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the coconut is freshened by soaking in a mixture of 
invert sugar and water or a mixture of glycerine and 
water. There is available a tender fresh coconut, pre- 
pared by the addition of sugar and propylene glycol. 

When a formula calls for the use of freshened fine and 
medium coconut, the medium coconut can be the propy- 
pylene glycol type and the fine coconut one that has been 
freshened by soaking in the invert sugar-water solution. 

Cooking the batch to too high a temperature or using 
insufficient amounts of invert sugar will also induce dry- 
ness in the batch. 

Graininess should not be confused with dryness! A 
creamy type candy can be of a dry nature and still not 
be of a rough grainy texture. 

Graininess can be caused by using insufficient amounts 
vf non-crystalline sugars such as corn syrup or invert 
sugar; using grainy fondant; undissolved sugar (insufh- 
cient water at start of cooking process); using a sweet- 
ened desiccated coconut in a batch of creamy candy 
that is high in sugar content can also cause the candy 
to become grainy. Better results are obtained if an un- 
sweetened coconut is used in high sugar content creamy 
candies. 

It will be necessary to increase the cooking tempera- 
ture of the batch one or two degrees if freshened desic- 
cated is used instead of the unfreshened coconut. 


Formula # 71 


ROLLED COCONUT BON BON Center #1 
VERY TENDER 


Small Batch Large Batch 
Hand Made Ingredients Machine Made 
5 Ibs Sugar 20 lbs 
10_—iIbs Corn syrup 40 lbs 
12% lbs Medium shred coconut 50 lbs 


Glycerine solution 
(see note #1) or 
Invert sugar solution 
(see note #2) 

PROCEDURE. Cook sugar and corn syrup with water to dissolve 
sugar, to 230 degrees Fahr. Add the prepared coconut and mix. 
Pour on slab to cool. When batch is cool, hand roll to desired 
size cr form on coconut bon bon center rolling machine. When 
crust has formed on the rolled centers dip in bon bon cream using 
formulas #44 for glace bon bon coating or formula #46 for 
crystallized bon bon. 
NOTE #1: Coconut should be freshened by soaking in a solution 
made by using 1 pint of glycerine with water to make one gallon. 
LARGE BATCH. Soak coconut for at least 4% hour in 4 quarts 
of glycerine-water solution. SMALL BATCH. Soak coconut in 1 
quart of solution. 
NOTE #2: LARGE BATCH. Soak coconut in a mixture of 5 
pounds invert sugar dissolved in 5 pints of hot water. SMALL 
BATCH. Soak coconut in a mixture of 1% pounds invert sugar 
dissolved in 1% pints hot water. 
REMARKS. This makes a very tender center for coconut bon 
bens. A variation on this formula produces a center with still 
better texture and eating quality. 


Alternate Batch 


Small Batch Ingredients Large Batch 
6 ibs Sugar 24 lbs 
10 Ibs Corn syrup 40 lbs 
% |b Invert sugar 3 lbs 
1 bb Egg Frappe #2 4 lbs 
12 Ibs “Tender Fresh” Coconut 48 lbs 


PROCEDURE: Cook sugar, corn syrup and invert sugar to 236 
degrees. Add invert sugar, coconut and frappe. Mix and pour 
into pans to cool. When cool hand roll or roll on cutrol machine. 
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Formula + 72 


ROLLED COCONUT BON BON CENTER #2 
Firm Texture Center for Bon bons or Chocolate Coating 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
4% lbs Fine granulated sugar 18 Ibs 
7% lbs Corn syrup 30 Ibs 
12 ozs Water 1% qts 
6% lbs Freshened Fine coconut 26 = Ibs 
3 Ibs Freshened Medium shred 12. Ibs 
coconut 
1 Ib2ozs_ Invert sugar—for batch 4% lbs 
14 ozs Invert sugar—for coconut 3% Ibs 
2 Ibs Fondant 8 lbs 
(80% sugar, 20% corn 
syrup. Cock 244 degrees) 
1% lbs Egg Frappe #2 6 Ibs 
% oz Fine Salt Ss “on 
1 o Vanilla Flavor 4 ozs 


PROCEDURE: LARGE BATCH. Prepare coccnut by soaking 
for at least 4% hour in a mixture of 3% pounds of invert sugar 
dissolved in 3% pints of hot water. 

SMALL BATCH: Soak coconut in a mixture of 14 ounces of 
invert sugar dissolved in 14 ounces hot water. 

Place sugar, corn syrup and water in cooking kettle. Cook to 

228-230 degrees Fahr. Add invert sugar, salt, medium coconut and 
flavor. Add the fondant and egg frappe. When well mixed add 
the fine coconut. Place in trays or on slab to cool. When cool, 
hand roll centers or form on coconut bon bon center rolling 
machine. Let surface of centers dry thoroughly and dip in glace 
bon bon cream (formula #44) or for crystallized bon bon, 
formula #46. 
REMARKS: This is a firmer center than the one produced by 
the preceding formula but is of good eating quality. The addi- 
tion of egg frappe and fondant improves the texture and eating 
quality of the center. 

A more tasty coconut bon bon center can be had by replacing 
the medium coconut with fresh ground coconut and cooking it 
in the batch. Due to the higher moisture content of fresh coconut 
it will be necessary to use a larger percentage of fresh coconut 
than desiccated coconut. For the LARGE BATCH replace 12 
pounds of medium coconut with 20 pounds of fresh ground 
coconut. For the SMALL BATCH replace 3 pounds of medium 
coconut with 5 pounds of fresh ground coconut. 

A still further improvement in flavor can be had by adding 
10 pounds of creamed coconut to the large batch or 2% pounds 
of creamed coconut to the small batch when the batch has finished 
cooking. 

These centers can be flattened out and used as a center for 
chocolate coating. 


Formula + 73 


SLAB COCONUT BON BON CENTER 
Cut Center for Chocolate Coating or Bon Bon Coating 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
4 Ibs Sugar 20 lbs 
8 Ibs Corn syrup 40 lbs 
8 Ibs Prepared Coccnut (see note) 40 lbs 
1% pts Water 3 qts 


PROCEDURE: Place sugar, corn syrup and water in cooking 
kettle. Cook to 226-228 degres Fahr. Add prepared coconut. Mix 
well, pour onto oiled slab and roll down with damp rolling pin. 
When batch has cooled, cut into strips and size down to desired 
thickness and cut to desired size with butcher knife or on a 
caramel cutter. 

Dip in chocolate coating or bon bon coating. 
REMARKS: This coconut piece has a chewy texture. A more 
tasty coconut piece can be made by replacing 12 pounds of coco- 
nut in the LARGE BATCH with 20 pounds of fresh ground coco- 
nut which should be cooked in the batch. For SMALL BATCH 
replace 3 pounds of prepared coconut with 5 pounds of fresh 
ground coconut. 

A further improvement in taste can be had by adding 4 
pounds of creamed coconut (see chapter—l Creamed coconut) 


to the LARGE BATCH after the syrup is cooked or 1 pound 
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Helpful Books for Candy Plant Executives 





Profits Through Cost Control 


for 
Manufacturing Confectioners 


by Frank Buese and Eric Weissenburger 


This booklet is a complication of five articles which 
appeared in The Manufacturing Confectioner during 
the last two years. This material deals with the prob- 
lems of cost control in candy plants, including plan- 
ning for profit, controlling material costs, labor costs, 
distribution costs and overhead costs. The emphasis is 
on planning operations so that a profit will be made, 
and in detecting those factors which will adversely 
affect profit before they can seriously cut the planned 
profit. 





A Text Book on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the basic 
fundamentals of candy making, the “how” and “why” 
of the various operations in non-technical terms. Par- 
ticular attention is given to the function of raw materi- 
als, and why each is included in a formula. 





How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the authors work 
“Modern Methods of Candy Scrap Recovery” pub- 
lished in 1943. A considerable amount of information 
has been collected since that time on methods and tech- 
niques of salvaging scrap candy. This booklet covers 
all types of candy, and gives many practical and eco- 
nomical ways of converting scrap candy into a useful 
form for re-use. 





Candy Buyer's Directory 


The only directory of candy manufacturers published, 
it lists the major wholesale manufacturers with the 
types of candy that they supply. There is also a cross 
index by type of product. This volume also includes 
a directory of candy brokers listing over 800, with 
the lines that they carry. 











[1] How to Salvage Scrap Candy 


Book Department 
The Manufacturing Confectioner 


Publishing Company SE EES TERA ae Eo 
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Oak Park, Illinois 
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of creamed coconut to the small batch. 
NOTE: The coconut can be divided between medium coconut and 
fine coconut. 

Freshen coconut for the LARGE BATCH by soaking for at 
least 4% hour in a mixture of 4 pounds of invert dissolved in 
4 pints of hot water. Invert sugar solution can be replaced with 
3 quarts of glycerine-water solution (see formula #71). Freshen 
coconut for the SMALL BATCH by soaking in a mixture of 
1 pound of invert sugar dissolved in 1 pint of hot water or soaked 
in 1% pints of glycerine-water solution (see formula #71). 


Formula #+ 74 


HAND ROLLED VANILLA COCONUT #1 
For Coating With Chocolate Using Fresh Coconut 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
6 Ibs Sugar 24 = Ibs 
6 Ibs Corn syrup 24 = Ibs 
1 bb Invert sugar 4 Ibs 
10 Ibs Fresh ground coconut 40 Ibs 
See note Desiccated coconut See note 
% oz Salt 2 ozs 
1 oz Vanilla Flavor 4 ozs 
1% pts Water 2% qts 


PROCEDURE: Place sugar, corn syrup, invert sugar, salt and 
water in cooking kettle. Bring to a boil and add fresh coconut. 
Cook to a very soft ball. Test batch by placing a small amount 
of candy on a cool slab, When cool, test for consistency. When 
a very soft ball can be formed by hand, set off of stove or if 
cooked in steam kettle shut off steam. Add vanilla flavor and 
enough fine desiccated coconut to stiffen batch so that it can 
be hand rolled. 

Pour into pans and let cool. Do not pour too deep in pans or 
the coconut will discolor. 

Hand roll to desired size. Set in cool room and when rolled 
centers are firm enough to handle, hand dip or machine coat in a 
good grade of dark sweet vanilla coating. 





REMARKS: This is a very tender coconut center, of fine eating 
quality and texture, to be used for a center for miniature choco. 
lates or finest grade regular assorted chocolates. 

NOTE: Approximately 2 to 4 pounds of fine coconut will be 
required to stiffen LARGE BATCH enough to prevent surplus 
syrup from settling to the bottom of the pans. Approximately 1% to 
1 pound of fine coconut will be required for the SMALL BATCH. 


Formula + 75 
HAND ROLLED VANILLA COCONUT #2 


For Coating With Chocolate 
Using Desiccated Coconut 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
4 Ibs Sugar 20 ibs 
6 Ibs Corn syrup 24 = Ibs 
6 Ibs Invert sugar 24 = Ibs 
10 — Ibs Fine coconut (see note) 40 Ibs 
% oz Salt 2 ozs 
1 oz Vanilla flavor 4 ozs 
1% pts Water 2% qts 


PROCEDURE: Place sugar, corn syrup, invert sugar, salt and 
water in cooking kettle. Bring to boil and add coconut. Cook to 
a very soft ball. Test batch by placing a small amount of candy 
en cool slab. When cool, test for consistency. When a very soft 
ball can be formed by hand, set off of stove or if cooked in 
steam kettle shut off steam. Add vanilla flavor and enough fine 
desiccated coconut to stiffen batch, to prevent surplus syrup 
from settling to the bottom of the pan, and to make the batch 
firm enough for hand rolling. 

Pour into pans and let cool. Do not pour too deep in pans or 
the coconut will discolor. 

Hand roll to desired size. Set in cool room and when rolled 
centers are firm enough to handle, hand dip or machine coat in 
a good grade of dark sweet vanilla coating. 

REMARKS: This formula produces a very fine coconut item 
made from desiccated coconut instead of fresh coconut. Use for 
high grade miniature or regular assorted chocolates. An improve- 
ment in flavor that is similar to the fresh coconut formula (#74) 
can be had by cooking the batch to a soft ball, instead of a 
very soft ball, and adding 10 pounds of creamed coconut to the 
LARGE BATCH after it is cooked or 2% pounds creamed 
coconut to the SMALL BATCH. 

NOTE: Approximately 2 to 4 pounds of coconut will be required 
to stiffen the LARGE BATCH (slightly more if creamed coconut 
is added) or % to 1 pound of coconut to the SMALL BATCH. 


Formula + 76 


HAND ROLLED MOLASSES COCONUT #1 
For Coating With Chocolate Using Fresh Ground Coconut 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
5 Ibs Sugar 20 ~—iIbs 
5% Ibs Corn syrup 22 ~—s Ibs 
2% pts Light molasses 5 qts 
10 Ibs Fresh ground coconut 40 Ibs 
See note Fine desiccated coconut See note 
% oz Salt 2 = ozs 
1% pts Water 2% qts 


PROCEDURE: Place sugar, corn syrup, molasses, salt and water 
in cooking kettle. Bring to boil and add fresh coconut. Cook to 
a very soft ball. Test batch by placing a small amount of candy 
on cool slab. When cool, test for consistency. When a very soft 
ball can be formed by hand, set off of fire or if cooked in steam 
kettle shut off steam. Add enough fine desiccated coconut to 
stiffen batch, to prevent surplus syrup from settling to the 
bottom of the pan and to make the batch firm enough for hand 
rolling. Pour into pans and let cool. Do not pour too deep in 
pans or coconut will discolor. 

Hand roll to desired size. Set in cool room and when rolled 
centers are firm enough to handle, hand dip or machine coat in 
milk chocolate or dark sweet vanilla chocolate. 

REMARKS: This is a companion piece to formula #74. 
NOTE: Approximately 2 to 4 pounds of fine coconut will be 
required to stiffen LARGE BATCH or % to 1 pound of coconut 
for the SMALL BATCH. 
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Formula + 77 


HAND ROLLED MOLASSES COCONUT #2 
For Coating With Chocolate Using Desiccated Coconut 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
5 Ibs Sugar 20 = Ibs 
6 Ibs Invert Sugar 24 ~=ilbs 
6 = Ibs Light Molasses 24 ~=s Ibs 
10 Ibs Fine Coconut (see note) 40 Ibs 
Ms oz Salt 2 ozs 
1% pts Water 2% qts 


PROCEDURE: Place sugar, invert sugar, molasses, salt and 
water in cooking kettle. Bring to boil and add coconut. Cook to 
very soft ball. Test batch by placing a small amount of candy 
on cool slab. When cool, test for consistency. When a very soft 
hall can be formed by hand, set off of fire or if cooked in steam 
kettle shut off steam. Add enough fine desiccated coconut to 
stiffen batch, to prevent surplus syrup from settling to bottom 
of the pans and to make the batch firm enough for hand rolling. 
Pour into pans and let cool. Do not pour too deep in pans or 
coconut will discolor. 

Hand roll to desired size. Set in cool room and when rolled 
centers are firm enough to handle, hand dip or machine coat in 
milk chocolate or dark sweet vanilla chocolate. 

REMARKS: This is a companion piece to formula #75. 
NOTE: Approximately 2 to 4 pounds of fine coconut will be 
required to stiffen LARGE BATCH or % to 1 pound of coconut 
for the SMALL BATCH. 


Formula + 78 
MOLASSES COCONUT SQUARES #1 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 

5 Ibs Sugar 20 Ibs 

4 Ibs Corn Syrup 16 lbs 

4 Ibs Light molasses 16 lbs 

3 Ibs Medium shred coconut 12 lbs 

7 ~~ Ibs Fine coconut 28 Ibs 

1 oz Salt 2 ozs 


PROCEDURE: Place sugar, corn syrup, molasses and sufficient 
water to dissolve sugar in cooking kettle. Cook to 228-230 degrees 
Fahr. Set kettle off of fire or if cooked in steam kettle, shut off 
steam. Add salt, medium coconut and part of the fine coconut. 
Mix well and add the remainder of the fine coconut. The amount 
of fine coconut may have to be increased or decreased slightly. 
Add enough to prevent surplus syrup from settling to the bottom 
of the slab but not so much that the batch will become too dry. 
When coconut is well mixed in the batch pour the batch on a 
cooling slab that has been oiled and sprinkled with fine sugar 
or corn sugar (dextrose). Roll down to approximate thickness 
desired. Let remain cn slab until cool. Cut into strips and with 
rolling pin or caramel sizer roll down to exact thickness wanted. 
Let remain until firm enough to cut with butcher knife or on a 
caramel cutter. 

Can be packed in wet wax paper cups or coated with chocolate. 


REMARKS: The use of light molasses gives the candy a mild 
molasses taste. If a more pronounced molasses flavor is desired 
the batch can be cooked to 250 degrees and enough molasses 
added to reduce the cook to 228-230 degrees when it comes to 
the boiling point again. If more molasses is added reduce the 
amount of corn syrup used in the hatch. Another method of 
increasing the molasses taste is to use a stronger and darker 
molasses. 


Formula + 79 
CHEWY MOLASSES COCONUT #2 


For Molasses Coconut Stacks or Squares 
Made With Milk or Cream 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
4 Ibs Sugar 16 lbs 
5 Ibs Corn syrup 20 Ibs 
8 Ibs Light molasses 32 lbs 
1 qt 12% Dairy Cream or 1 gal 
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2 Small Cans Unsweetened Evaporated 1 #8 Can 
Milk 
5 Ibs Fancy Shred coconut 20 Ibs 


Sufficient to Medium coconut Sufficient to 
stiffen batch stiffen batch 

% oz Salt 2 ozs 
PROCEDURE: Place sugar, corn syrup, molasses and sufficient 
water to dissolve sugar in cooking kettle. Bring to stiff boil and 
slowly add the cream or evaporated milk. Cook to soft ball when 
tested in cold water. Add fancy shred coconut or short thread 
coconut and the salt. Add enough medium coconut to make the 
batch stiff enough for forming into stacks, if used for that pur- 
pose, and to prevent the surplus syrup from settling to the bottom 
of the stacks or molasses coconut squares. 

COCONUT STACKS. Spreak the batch on oiled slab to cool. 
When cool enough so that stacks can be formed by hand and 
still retain their shape, form into stacks or mounds and place on 
trays lined with heavy wax paper. Allow to cool and dry and 
they are ready for sale. Molasses coconut squares for chocolate 
coating or packing into wet wax paper cups. Proceed as with 
batch for stacks but replace fancy shred coconut with medium 
coconut and stiffen batch with fine coconut. Pour batch on cool- 
ing slab that has been oiled and sprinkled with fine granulated 
sugar or corn sugar (dextrose). Spread down to the approximate 
thickness wanted. Next day run through sizing rollers or roll 
down with rolling pin to the desired size. Cut into squares with 
butcher knife or caramel cutter. 

REMARKS: This is a very fine molasses coconut with good body 
and eating quality. Can be used for many purposes such as a layer 
between two layers of white coconut, caramel or other chewy 
candies. The use of milk or cream gives the piece a fine flavor. 
It can be omitted for cheaper piece if desired. 

An improvement in flaver can be had by cooking 10 pounds of 
fresh ground coconut in the LARGE BATCH or 2% pounds fresh 
ground coconut in the SMALL BATCH. When using fresh 
ground coconut replace the fancy shred coconut with the freshly 
ground coconut but stiffen the batch with medium coconut (for 
stacks) or fine coconut (for squares). 
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Formula + 80 
CREAMY MOLASSES COCONUT STACKS 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
12% lbs Sugar 50 Ibs 
4 Ibs Medium Dark molasses 16 lbs 
1 lb Corn Syrup 4 lbs ; 
2 small cans Unsweetened Evaporated 1 #8 Can 
Milk or 
1 qt 12% dairy cream 1 gal 
4 Ibs Fondant 16 lbs 
(80% sugar, 20% corn 
syrup) 
2 ozs Fresh butter 8 ozs 
6 ibs Coarse shred coconut 24 Ibs 
% oz Salt 2 ozs 
% oz Vanilla flavor 2 ozs 


PROCEDURE: Place sugar, corn syrup, molasses, salt and 
sufficient water, to dissolve the sugar, in cooking kettle. Bring 
to boil and slowly add the milk or dairy cream, stirring constantly. 
Cook to 238 degrees Fahr. 

SMALL BATCH. Pour into another kettle and add dairy butter. 
flavor and fondant. Stir and mix until it forms a good creamy 
body. Add coconut and continue mixing until it will hold its 
shape when sample is placed on slab. Spoon out cn trays that 
are lined with heavy wax paper. When candies are dry and firm 
pack into stock boxes. 

LARGE BATCH: The cooking process is the same as for the 
small batch. The mixing method is to pour the cooked batch 
into a dough mixer. Add dairy butter, flavor and fondant. Mix 
until batch shows a good grainy body. Add the coconut and 
continue mixing until it will hold its shape when sample is 
placed on slab. Deposit with coconut depositing machine onto 
wax paper lined trays. 

REMARKS: This coconut stack has a creamy body instead of 
the chewy texture of the previous formula. The pieces should 
be spooned out in a small piece instead of the large size piece 
made with the chewy type coconut stack. 

An improvement in flavor can be obtained by cooking the 
batch one or two degrees higher and adding about 6 pounds of 
creamed coconut to the LARGE BATCH or 1% pounds for the 
SMALL BATCH. 


Coconut Sourkraut Candies 


The two following formulas produce coconut candy 
at its best. The flavor is developed by cooking the coco- 
nut, with other ingredients, until the coconut is partially 
toasted. This toasting of the coconut gives the coconut 
a distinctive flavor that is impossible to duplicate unless 
cooked in this manner. 


Formula + 81 


COCONUT SOURKRAUT CANDY #1 
Made With Pure Cream 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
6 Ibs Sugar 24 Ibs 
9 Ibs Corn syrup 36 lbs 
2 = qts 16% dairy cream 2 gals 
11 Ibs Fresh ground coconut or 44 lbs 
7% Ibs Medium shred coconut 30 lbs 


PROCEDURE: Place sugar, corn syrup and cream in cooking 
kettle. Bring to boil and add coconut. Batch can be cooked on 
open fire, Savage type fire mixing kettle or steam mixing kettle. 
Batch must be stirred constantly to prevent scorching. Cook to 
golden brown color or until it can be formed into a firm ball when 
tested on a cold slab. If batch is too stiff when golden brown color 
is obtained, reduce to desired consistency by adding small 
amounts of water. When ccrrect consistency is obtained pour 
onto oiled cooling slab. Spread out to desired thickness but 
do not roll down. When cold cut to desired size with butcher 
knife or on a caramel cutter. 

The cut pieces need not be separated as they can be easily 
broken apart. They can also be packed into wet wax paper cups 
if so desired. 
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REMARKS: This formula produces a coconut candy with ap 
outstanding flavor. 

Naturally the better tasting piece contains fresh coconut but 
if unable to obtain fresh ground coconut desiccated coconut 
can be used. : 

This piece can also be coated with icing or chocolate if s 
desired. 


Formula + 82 


COCONUT SOURKRAUT CANDY #2 
Made With Fresh Cream and Evaporated Milk 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
7 the Sugar 28 Ibs 
12 Ibs Corn syrup 48 lbs 
% gal 16% dairy cream 2 gals 
10 Ibs Medium shred coconut 40 lbs 
4 Ibs Unsweetened Evaporated 2 8-lb Tins 
Milk 


PROCEDURE: Place sugar, milk, corn syrup and cream in cook. 
ing kettle. Bring to boil and add coconut. Batch can be cooked 
on open fire, Savage type fire mixer or steam mixing kettle. Batch 
must be stirred constantly to prevent scorching. Cook to good 
golden brown color and coconut develops a toasted taste. Add 
water to reduce to desired consistency. Test batch by placing a 
small amount of candy on a cold slab. Finished product should 
form a firm ball when tested on slab and formed into a ball by 
hand. 


When batch is cooked to desired consistency, pour onto oiled 
cooling slab. Spread out to desired thickness but do not size down. 
When cold, cut with butcher knife or on a caramel cutter. Pack 
into wet wax paper cups. 

REMARKS: This formula produces a fine tasting piece of candy 
using desiccated coconut instead of fresh ground coconet. A more 
tasty piece can be made by substituting 60 pounds of fresh ground 
coconut for the 40 pounds of medium coconut in the large batch 
or 15 pounds of fresh ground coconut for the SMALL BATCH. 


This piece can be coated with icing or chocolate if so desired. 


Formula + 83 


CHEWY SLAB COCONUT #1 
Chocolate Coated 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
5 Ibs Sugar 20 = Ibs 
10_—iIbs Corn syrup 40s Ibs 
5 Ibs Fine coconut 20 = Ibs 
S ie Medium shred coconut 20 = Ibs 
% oz Vanilla flavor 2 ozs 
% oz Salt 2 = ozs 
1 pt Water % gal 


PROCEDURE: Place sugar, corn syrup and water in cooking 
kettle. Cook to 228-230 degrees Fahr. Set kettle off of fire or. if 
cooked in steam kettle, shut off steam. Add salt and medium 
coconut. Mix and add flavor. Add fine coconut. Mix well and pour 
onto oiled slab. Spread out and smooth down top of batch with 
damp rolling pin. When firm enough, remove from slab place 
in trays. Next day size down to desired thickness and cut to 
desired size with butcher knife or on caramel cutter. Hand dip 
or machine coat in dark sweet vanilla coating. 
REMARKS: This is a very chewy type of coconut candy. Nuts 
or glace fruits can be added to the batch. It can be made in 
various flavors. For a chocolate flavored batch add approximately 
6 pounds of liquor chocolate to the LARGE BATCH after the 
batch is cooked or 6 pounds of cocoa powder can be cooked in 
the batch. 

For the SMALL BATCH add 144 pounds of liquor chocolate 
or 1% pounds of cocoa powder. 

The amount of cocoa or liquor chocolate can be varied to suit 
your requirements. 


An improvement in flavor can be obtained by cooking the 
batch 2 to 4 degrees higher and adding 10 pounds of creamed 
coconut to the LARGE BATCH or 2% pounds of creamed 
coconut to the SMALL BATCH, after the batch is cooked. 


(This article will be continued in the December issue) 
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PROTECTS—DISPLAYS—SELLS 


MINTS HARD CANDIES 
CHOCOLATES ASSORTMENTS 


Manufacturing retailers and wholesalers all over the country are 
using metal containers. They have found cans to be a sales 
boost to seasonal and holiday items, as well as for those "‘in- 
between" times. Do you have an item never before packaged 
in metal cans? Write us, and let us design and style a can for 


your confections. 


STOCK OR CUSTOM 
DESIGNS AND SIZES 
QUALITY SERVICE BY 
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The MANUFACTURING CONFECTIONER’S 


Candy 
Clinie 








The Candy Clinic is conducted by one of the most experi- 
enced superintendents in the candy industry. Some samples 
represent a bona-fide purchase in the retail market. Other 
samples have been submitted by manufacturers desiring this 
impartial criticism of their candies, thus availing them- 
selves of this valuable service to our subscribers. Any one 
of these samples may be yours. This series of frank criti- 
cisms on well-known branded candies, together with the 
practical “prescriptions” of our clinical expert, are exclu- 
sive features of The MANUFACTURING CONFECTIONER. 


Cordial Cherries, Panned Goods, 1e Pieces 


Code 11A3 
Coffee Candies 
l Ib.— $1.46 


(Purchased in a retail candy store, 
mm. e. C.) 

Appearance of Package: Good. 

Box: Square box, black paper top 
printed in red, green, yellow and 
white. 

Appearance of box on opening: Good. 

Box Contained: 

Panned Chocolate Filberts: Good. 

Panned Chocolate Almonds: Good. 

Assorted Panned Chocolate Buttons: 
Good. 

Chocolate Coffee Beans: Good. 

Panned Pieces: 

Colors: Good. 
Panning: Good. 
Finish; Good. 
Taste: Good. 

Remarks: Candies were of very good 
quality and very good workmanship. 
One of the best samples of this type 
of confection we have examined this 
year. 


Code 11B3 
Panned Coffee Beans 
Yo Ib.—54c 


(Purchased in a retail candy store, 
mm. ¥. ©.) 

Appearance of Package: Good. 

Box: Oblong shape, white paper top 
printed in red and gold. Name em- 
bossed in gold. 

Panned Coffee Beans: 

Color: Good. 
Panning: Good. 
Finish: Good. 
Flavor: Good. 

In The Same Box: 


Jordan Almonds— % Ib. —63c 
Colors: Good. 
Panning: Good. 
Finish: Good. 
Flavors: Good. 

Remarks: The best panned chocolate 
coffee beans we have examined this 
year and the best Jordan Almonds 
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we have examined this year. Both 
pieces were of the best quality and 
workmanship was excellent. The Jor- 
dan Almonds are cheaply priced at 
63c the half pound. We have ex- 
amined higher priced Jordan A\I- 
monds that could not compare with 
these. 


Code 11C3 
Panned Chocolate Coated 
Cordials 
12 ozs.—$1.00 


(Purchased in a department store, 
Chicago, III.) 

Appearance of Package: Good. 

Container: Round acetate box. Red 
seal on top printed in gold. 

Cordials: 

Colors: Good. 
Panning: Good. 
Finish: Good. 

Centers: 

Cordial: Good. 
Chocolate: Good. 
Flavors: Good. 

Remarks: The best piece of this kind 
we have examined this year. Very 
good workmanship and very neatly 
packed. Suggest the seal be put in- 
side the box as it doesn’t stick to 
the acetate. 


Code 11D3 
Chocolate Coated Cherries 
Ya lb.—75c 
(Purchased in a retail candy store, 
Chicago, III.) 
Appearance of Package: Fair. 

Box: One layer type, white glazed pa- 
per top, name embossed in gold. 
Appearance of box on opening: Fair. 

Coating: Light. 
Color: Good. 
Gloss: Fair 
Strings: None. 
Taste: Good. 

Center: 

Cherries: Good. 
Cordial: Good. 
Flavor: Fair. 


Remarks: Suggest a good cherry flavor 
be used to improve the flavor in the 
cordial. Suggest a cellulose wrapper 
be used on the box. 


Code 11G3 
Chocolate Panned Mints 
6 ozs.—25c 


(Purchased in a department store, 
Chicago, IIl.) 

Appearance of Package: Good. 

Box: Folding box, printed in brown 
and white stripes. Cellulose window 
top and side. Name printed in green 
and white. 

Mints: 

Coating: Good. 
Panning: Good. 
Finish: Good. 
Taste: Good. 

Center: 

Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: The best panned mint of 

this kind we have examined this year. 


Code 11K3 
Chocolate Coated Cherries 
3% ozs.—25c 


(Purchased in a department store. 
Chicago, III.) 

Appearance of Package: Good. 

Box: Oblong shape, pink paper top 
printed in blue and yellow. Imprint 
of cherry cluster in colors. Cellulose 
wrapper. 

Appearance of box on opening: Good 

Number of pieces: 6 pieces. 

Coating: Milk Chocolate 
Color: Good. 

Gloss: Fair. 
Strings: Good. 
Taste: Fair. 

Center: 

Cordial: Good. 
Cherry: Good. 
Taste: Lacked flavor. 

Remarks: Suggest a good cherry flavor 
be used to improve the flavor ef the 
center. 
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Code 11M3 
Chocolate Coated Cherries 
¥% Ib.—75c 
(Purchased in a retail candy store, 
Chicago, Ill.) 
Appearance of Package: Fair. 
Box: One layer type, light blue paper 
top. Name printed in red. 
Appearance of box on opening: Fair. 
Number of pieces: 13. 


| Coating: Dark 


Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Center: 

Cherries: Good. 
Cordial: Good. 
Flavor: Fair. 

Remarks: Box is too large, suggest a 
divider be used. Cordial lacked fla- 
vor. Suggest a good cherry flavor 
be used. Box was finger worked. 
Suggest a cellulose wrapper. 


Code 11L3 
Chocolate Coated Cherries 
¥% lb.—75c 


(Purchased in a retail candy store, 
Chicago, III.) 

Appearance of Package: Good. 

Box: One layer type, buff paper top. 
name embossed in brown. 

Appearance of box on opening: lair. 

Number of pieces: 33. Piece is a glace 
cherry, not a cordial cherry. 

Coating: Dark 
Color: Good. 

Gloss: Good. 
Strings: Good. 
Taste: Good. 

Center: 

Glace Cherries: Good. 

Remarks: The best coated cherry of 
this kind we have examined this year. 
Suggest a divider be used to keep 
pieces in place. Box was _ finger 
worked. Suggest a cellulose wrapper. 


Code 11F3 
Assorted Chocolate 
Coated Candies 
1 Ib.—$1.15 


(Vurchased in a retail candy store, 
San Francisco, Calif.) 
Appearance of Package: Good. 
Box: One layer type, white glazed pa- 
per top printed in brown. Box was 
tied with brown grass ribbon. Box 
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was wrapped in foil, outside wrapper 
of white paper. 
Appearance of box on opening: Bad. 
Number of pieces: 
Dark Coated: 11. 
Light Coated: 12. 
Coatings: 
Colors: Good. 
Strings: Good. 
Gloss: Fair. 
Taste: Good. 
Light Coated Centers: 
Vanilla Cream: Fair. 
Lemon Cream: Not a good lemon 
flavor. 
Raspberry Cream: Fair. 
Orange Cream: Lacked flavor. 
Maple Cream: Good. 


Take steps NOW 





Nut Cream: Good. 
Dark Coated Centers: 
Vanilla Caramel: Good. 
Maple Cream: Good. 
Coconut Cream: Good. 
Nut Cream: Fair. 
Orange Cream: Lacked flavor. 
Mint Cream: Not a good mint flavor. 
Nougat: Good. 
Chocolate Nut Cream: Fair. 
Raspberry Cream: Lacked flavor. 

Assortment: Fair. 

Remarks: If this box is shipped Parcel 
Post or Express, dividers should be 
used as a number of pieces were 
broken. Suggest flavors be checked 
as they were not up to standard. 





to add new sales appeal 
to your products with... 





PEACOCK BRAND 
CERTIFIED FOOD COLORS 


MANUFACTURED AND DISTRIBUTED BY WM. J. STANGE CO, 


CHICAGO 12, ILLINOIS 


OAKLAND 21, CALIFORNIA 


IN CANADA: STANGE-PEMBERTON LTD., NEW TORONTO, ONT. 


Page 52 








Code 11H3 
Chocolate Coated Cherries 
1 lb. —$1.25 


(Purchased in a department store, 
Chicago, IIl.) 

Appearance of Package: Good. 

Box: One layer box, extension bottom, 
white embossed paper top. Nan 
printed in brown, tied with red rib. 
bon. 

Appearance of box on opening: See re. 
marks. 

Number of pieces: 31. 

Coating: Dark. 

Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Center: 

Cordial: Good. 
Cherries: Good. 
Taste: Fair. 

Remarks: Box is too large. Suggest , 
divider be used to keep pieces in 
place. Cordial lacked flavor. Suggest 
a good cherry flavor be used. 


Code 11N3 
Cocolate Covered Cherries 
12 ozs.—95c 
(Purchased in a retail candy store, 
y.E €) 


Appearance of Box: Good. 

Box: One layer type, white glazed pa- 
per top printed in gold and red. Name 
embossed in brown. 

Appearance of box on opening: Good. 

Number of Pieces: 21. 

Coating: Dark. 

Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Center: 

Cordial: Good: 
Cherries: Good. 
Flavor: Fair. 

Remarks: A well made cordial cherry. 
Suggest a good cherry flavor be 
used in the cordial to improve the 
flavor. One of the best cordial cher- 
ries we have examined this year. 


Code 1103 
Chocolate Covered Cherries 
With Stems 
14 pieces—70c 


(Purchased in a retail 
Mw. YC.) 

Appearance of Package: Good. 

Box: Oblong shape, black paper top 
printed in gold, red and white. Im- 
print of city street scenes in white 
and red. 

Appearance of box on opening: Fair. 
A number of pieces were broken. 

Coating: Dark: 

Color: Good. 
Gloss: Good. 
Taste: Good. 


candy store, 


Center: 
Cherries: Good. 
Cordial: Good. 


Flavor: Good. 

Remarks: The best cordial cherries we 
have examined this year. Cordial had 
a very good flavor. 
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Ambrosia Chocolate Company has appointed Dr. 
Roy F. Korfhage as technical director, according to 
an announcement by L. Russell Cook, executive 
vice president. Dr. Korfhage will direct laboratory 
activities at Ambrosia, and he also will head prod- 
uct development and technical assistance to the 
trade. For the past 26 years he has been in charge 
of the laboratories and technical services of one of 
the largest chocolate manufacturers in the East. 


Chase Candy Company, St. 
Louis, has appointed William H. 
Kelly as its new vice president 
and director of sales. Mr. Kelly 
was formerly sales manager of the 
company’s central district. W. A. 
Yantis, president, announced the 
appointment as part of an intensi- 
fied sales program, intended to 
emphasize concentrated distribu- 
tion. Along this line the company 
recently disposed of its most unprofitable operation, 
the plant in San Jose, California. For the fiscal vear 
ended June 30, Chase was $702,626 in the red, about 
three-quarters of that attributed to the San Jose 
plant. The previous year the company lost $753,955. 
Part of the money from the sale went into working 
capital and part to the purchase and installation of 
new chocolate making machinery for the St. Louis 
plant. The company also announced the release of 
its Valentine and Easter lines, said to be the most 
extensive ever offered. The lines include a number 
of new candies and a new line of window boxes. Fall 
bookings indicate sales will equal or exceed those 
of last year. 


The Walter H. Johnson Candy Company re- 
ceived a Certificate of Award from Lumbermens 
Mutual Casualty Company in September, in recog- 
nition of its outstanding safety record. The certifi- 
cate was accepted by C. L. Smessaert, secretary- 
treasurer, presented by J. W. Olson, safety engi- 
neer for Lumbermens. The award was based on 
the company’s record of operating a year and a 
half, or 788,000 man hours, without an accident 
involving lost time. This record is achieved annually 
by only 5 percent of the country’s candy companies. 
Ordinarily, over the same period of time, a plant of 
this size would show the loss of about 400 man 
hours due to accidents. 


Jim Brooks, bulk products salesman for Rock- 
wood Company in the Metropolitan New York 
area, was honored at the Brooklyn Club recently 
by his company and close friends in the trade. 
The celebration marked his 50th year with the 
company. Mr. Brooks was presented an inscribed 
watch by H. Russell Burbank, president of the 
company, who complimented him on his record. 
Mr. Brooks began in the plant 50 years ago and 
worked his way up to the position he now holds. 
Best news of the evening was Mr. Brooks’ an- 
nouncement that he will continue in his present 
position. Best surprise was the revelation that his 
name, Jim Brooks, is a trade name—his real one, 


Vincent P. Bruy. 


Curtiss Candy Company has scheduled a series 
of regular half page, four color ads in Collier's as 
part of its fall and winter advertising program. The 
magazine is the fourteenth publication currently 
carrying Curtiss ads. 


The Barricini chain of candy shops received the 
Certificate of Business Merit award from the City 
of New York last month. The award was accepted 
by Mac Barricini, president, at a party given by the 
chain in honor of its 25th year of business. Commis- 
sioner Walter T. Shirley, Department of Commerce, 
presented the certificate for ‘eminent community 
service.” In connection with its 25th anniversary, 
Sarricini’s will sponsor a contest with more than 
600 prizes, first prize being a month’s tour of Europe 
for two with all expenses paid and $500 in cash. 





TRUTASTE FLAVORS 
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Stephen F. Whitman & Son, Inc., Philadelphia, 
abandoned TV advertising this year as being too 
expensive, according to Julian Barksdale, company 
sales manager. He says the company originally paid 
$7,500 for a segment of the “Show of Shows.” Later 
the price went to $17,500 a year. Last year when the 
company wanted to buy a 20-second spot announce- 
ment the price was set at $27,500. This year the 
company is taking its former TV money and part of 
the window displays budget to launch its first na- 
tional newspaper campaign. 


The Loft Candy Company has opened its 225th 
store. The newest shop is at Fordham Road and 
Grand Concourse, New York City. 


Curtiss Candy Company has received a certificate 
making it a “Partner for Life” in Boys Ranch, an 
institution for wayward and homeless boys at Ama- 
rillo, Texas. Curtiss received the certificate for its 
many years of friendship and candy contributions 
to the institution. 


Clyde de Force resigned September 21 as vice 
president and director of sales for Pure Candies, 
Inc., Skokie, Ill. Mr. de Force said his future plans 
were not complete, but he intends to remain in the 
confectionery field. 


Mary Dodge has moved her Studio City loca- 
tion to 14708 Oxnard St., Van Nuys, Calif. The 
move was made to obtain a larger working area. 





If you Manufacture 
Marshmallow | 





| Use-- | 
| Penford Corn Syrup | 
1. Retards drying | 


2. Prevents graining 


3. Delays onset of surface 
crustation 


| 
| Douglas Confectioners | 
| Moulding Starch | 








| 1. Prints clean | 

2. Absorbs moisture rapid- | 
ly 
3. Readily reconditions 


| Made By | 
Penick & Ford {* | 


420 Lexington Ave. 
New York 17, N.Y. 








Factory: 
Cedar Rapids, Iowa 





L. Russell Cook has been named president of 
Ambrosia Chocolate Company succeeding Miss 
Gretchen B. Schoenleber who died last month. Mr. 
Cook, formerly executive vice president, will con- 
tinue to direct his main efforts to sales. Arthur .\, 
Zemple, former secretary, has been appointed 
treasurer of the company, a post also held by Miss 
Schoenleber. To fill the office of secretary the 
directors elected Miss Louise A. Schoenleber, sis- 
ter of the deceased and a former board member. 
The board of directors now consists of the follow- 
ing: C. A. Rossbach, chairman, Miss Marie L. 
Schoenleber, Mr. Cook and I. R. Gillette. Mr Gillette 
and Mr. Rossbach also continue as vice presidents 
and Chester Kwiesinski as production manager. 


American Chicle Company will pick up sponsor- 
ship of the ABC-TV program “The Name's the 
Same,” on alternate weeks beginning December 1. 
The other two network TV shows sponsored by the 
company are “Rocky King” and “Colonel Humph- 
rey Flack,” both on Du Mont. 


The Heighton Candy Company began operations 
in Covington, Ohio, recently. The firm supplies fil- 
bert, peanut, almond and walnut paste to confec- 
tioners. 


Drake America Corporation has announced an 
expanded fall radio and TV campaign for Rown- 
tree’s Dairy Box Chocolates. The 13-week campaign 
includes daytime spots, participations and programs 
on stations in New York, Philadelphia, Baltimore, 
Pittsburgh, Buffalo, Chicago, Los Angeles and the 
New England area. 


The Kelly Company, Cleveland, has been sold to 
a buying syndicate headed by Samuel P. McChes- 
ney Jr. Under the new ownership, Mr. McChesney 
becomes president of the company. For the past 
three years he has been director of advertising and 
sales promotion for White Sewing Machine Cor- 
poration. Other officers under the new set-up are: 
Edwin J. Hull, former president of the company, 
new chairman of the board; Russell J. Olderman, 
vice president ; and Mark A. Loofburrow, secretary. 
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Supply Field News | 


Oe ee 
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Albert Albek, Inc., of Culver City, Cal., has 
merged its operations with Polak & Schwarz, Inc., 
New York, and now is known as Polak & Schwarz, 
Inc., West Coast Division. The entire Albek staff 
continues as in the past. The laboratory and manu- 
facturing departments now have the added coopera- 
tion of Polak & Schwarz’ staff. 


White Stokes Company, Inc., Chicago, recently 
appointed three new brokers for territories in five 
states. C. B. Jewett Company, Jenkins Arcade, Pitts- 
burgh, has been appointed to cover western Penn- 
sylvania and northern West Virginia. C. M. Schorr 
Company, 626 Broadway, Cincinnati 2, now handles 
the line in southern Ohio and Pennsylvania. F. M. 
Carriere & Son, 123 Crossman St., New Orleans, has 
the Louisiana and Mississippi territory. 


Export taxes on chicle have been slashed by the 
Guatemalan government from $20.25 to $5 a hun- 
dred pounds. The reduction was necessary to pro- 
mote the production and exportation of the com- 
modity. High prices have made it difficult to find 
markets for 7 million pounds of chicle now on hand 





and, as a result, this year’s harvest declined more 
than 50 percent. New regulations also authorize 
the Ministry of Agriculture to issue extraction per- 
mits to private parties. 


Olson Brokerage Co. of Oregon changed its com- 
pany name July 1, 1953 to Jackson-Smith Broker- 
age Company. There was no change in ownership, 
personnel or location. The change in name was 


made to eliminate confusion which has prevailed 
Jo the past between that company and Olson Brok- 
rage Co. of Seattle. 


The last meeting of 
the New York Candy 
Club was “Bob Kelly” 
night with the mem- 
bers honoring their 
past president. The 
photo shows Mr. Kelly, 
left, receiving a radio 
from Charles Miller as 
a token of appreciation 
of his services to the 
organization. At the 
same meeting the members heard a representative 
of the National Salesmen’s Association speak about 
the opportunities of joining all salesmen together 
as an economic force. The membership also dis- 
cussed plans to honor the 50 year candy salesmen 
of the group. 





Wow. .FUNSTEN 


ack Walnuts 








For Your Added Protection 
For over 55 years Funsten has made available only 
the highest quality Pecans and Eastern Black Wal- 
nuts. Now, for your added protection, all Funsten 
nut meats are Funstenized—a new process (not heat 
treated) for destroying harmful bacteria and assur- 
ing year ‘round natural flavor. 
After nut meats are “Funsten- 
ized,” incubation tests show 
insect life all negative, bacteria, 
yeast and mold negligible when 
packed. 
New red and blue printed shipping 
cases designed for easy color identi- 
fication of halves ond pieces. 
Stronger, stack with less damage. 
Grease-proof inner-liner. 


For prices and terms, see your local Funsten broker or write: 


R.E. FUNSTEN Coa 1515 Delmar, St. Louis 3, Mo. 


AAs 55 Ye 


Highest Quality for 
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Confectionery Brokers 





New England States 





apy <n oolagaa 


onery 
Ottice s i Sales Room 
161 Massachusetts Ave. 
BOSTON 15, MASS. 
Territory: New Enaland 





Middle Atlantic States 





HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORE 
Terr: New York State 





IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
29 Years Experience 


Terr: Pennsylvania, excluding 
city of Philadelphia 





South Atlantic States 





M. (BILL) WALLACE 


Candy and Specialty Items 
P. O. Box 472—111 Rutland Bldg. 
DECATUR, GEORGIA 


Terr: Ga. & Fla. 
Thorough Coverage 


| 
| 
| 
| 


BUSKELL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS, VA. 


Contact Wholesale Groceries, Candy 


Jobbers and National Chains 


Terr: Va., W. Va., Eastern Tenn., 


and Eastern Kentucky 





WM. E. HARRELSON 
Candy & Allied Lines 


$308 Tuckahoe Ave.—Phone 44280 


RICHMOND 21, VIRGINIA 
Terr: W. Va., Va., N. & S. Car. 





East No. Central States 





H. K. BEALL & CO. 

308 W. Washington St. 
CHICAGO 6, ILLINOIS 
Phone STate 2-6280 
Territory: Illinois, Indiana, 

isconsin 
2> years in the Candy Business 








IRWIN R. TUCKER COMPANY. 


INC. 
308 W. Washington Street 
Chicago 6, Illinois 


Complete Coverage of Chicago 
Market 





ROGER ETTLINGER 


Phone Townsend 8-5369 
16525 Woodward Ave. 


DETROIT 3, MICHIGAN 
Terr: Entire state of Michigan 





SAMUEL SMITH 


2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 


WINSTON-SALEM 4, N. CAROLINA 
Terr: Virginia, N. Carolina, 
S. Carolina 


| Terr: 


BERNARD B. HIRSCH 
1012 N. 3rd St. 
MILWAUKEE 3, WISCONSIN 


Wis., Ia., Ill. 


cago) Mich. (Upper Penn.) 


(excluding Chi- 





ROY E. RANDALL CO. 


Manufacturers’ Representative 
P. O. Box 605—Phone 7590 


COLUMBIA 1, SO. CAROLINA 


Terr: No. & So. Carolina 
Over 25 years in area 





IRVIN P. NORRIS 
Manufacturing Representative 
Austin Circle 


DECATUR, GEORGIA 


Candy—Novelties—Package 


Foods 
Territory: Ga., 


Fia., Ala. & Tenn. 


East So. Central States 





J. L. FARRINGER CO. 
FRANKLIN, TENNESSEE 
Established 1924 


Territory: Tenn., Ky., and W. Va 


3 Salesmen covering territory 





FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—Phone 8-4097 


NASHVILLE 2, TENNESSEE 
Terr: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 





JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 


ATLANTA, GEORGIA 
Terr: Ga., Ala., and Fla. 
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AUBREY O. MAXWELL CO. 
91 Franklin St. 
NASHVILLE 3, TENN. 


Manufacturers Sales Agent 
Territory: Middle Tennessee 





} 





Henry N. Wolf has joined 
Blumenthal Bros. Chocolate 
Company as chief chemist and di- 
rector of the laboratory, accord- 
ing to an announcement made by 
Samuel K. Blumenthal, vice presi- 
dent and sales manager of the 
coating and cocoa division. Mr, 
Wolf will concentrate on improy- 
ing the company’s line of choco- 
late and cocoa products and es- 
tablishing a rigid production control system. He 
also will be instrumental in designing a new re- 
search laboratory which is being planned by the 
company for the near future. Mr. Wolf formerly 
was with Robert A. Johnston & Company, and more 
recently with Ambrosia Chocolate Company. He 
has specialized in cocoa products and ice cream 
coating developments. 





Dodge & Olcott, Inc., New York, has announced 
the opening of its new Toronto office, under the 
management of J. J. Thompson. The new office is 
located in Room 209, McKinnon Building, 19 Me- 
linda St., Toronto 1. 


AMA Packaging Series, 
Numbers 41, 42 and 43 

Edited by M. J. Hooher, 1953. Price each $1.00 to 
AMA members, $1.25 to non-members. (American 
Management Association, Inc., 303 W. 42nd St.. New 
York 16, N. Y.) 

These three new booklets in the Packaging Series 
are made up of various papers presented at the AMA 
Packaging Conference held last spring at Navy Pier, 
Chicago. While none of the papers were presented by 
confectioners, much of the material in these publications 
is applicable to various problems of confection manu- 
facturers. 

Booklet Number 41, 56 pages, is titled “Aids to Effi- 
cient Packaging Operations.” The first section deals 
with the organization of a packaging operation, with 
particular attention to development of a new package. 
Another section stresses the necessity of writing accu- 
rate packaging specifications. One section of particular 
interest deals with methods of getting optimum per- 
formance from filling equipment, and another with the 


| role of packaging in reducing distribution costs. 


Booklet Number 42, 56 pages, is “Advances in Pack- 
aging Material and Design.” This leads off with an 
article on testing consumer acceptance of label design 
and follows later with a section on the problems en- 
countered in re-designing the packaging of a line. Also 
of interest are sections on new plastic films and pack- 
aging adhesives. 

Booklet Number 43, 27 pages, is titled “Practical 
Problems of Packing and Handling.” Perhaps the 
only section in this booklet of interest to confectioners 
has to do with ways of reducing product damage in 
shipping. 

It might be noted none of the papers that make up 
these packaging booklets presents a comprehensive anal- 
ysis of the various topics. Nor do the booklets present 
complete pictures of the titled subjects. That is not their 
purpose. But from them one can gain a few helpful 
hints and perhaps a leading idea. 
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News of Brokers 


Sydney Z. Hoffman & Son is now representing The Bianchi 
Co. in entire state of Illinois and the Lake County in 
Indiana. 


Murray-Allen Co. is now representing Leaf Brands, Inc. 
in the Eastern seaboard States. 


Harvey Brokerage Co. is now representing Blumenthal 
Bros. Chocolate Co. in Minneapolis. 


George E. Abbott & Co. is now representing Clark 
Brothers Chewing Gum Co. in all types of military out- 
lets in the U. S. and abroad. 


S. E. Lewin Associates is now representing Candyland 
Inc. in Metro. Phila., Del., Md., D. of C., Eastern Pa. and 
So. Jersey. 





R. L. Fitzwater & Son is now representing Wilbur-Suchard | 
Chocolate Co., Inc. in Eastern Pa., Southern N. J. & Del. | 


C. S. Allen Corp. is now being represented by: 


Earle Baker Co. in Buffalo, Rochester, and Syracuse, 
N. Y. 
John H. Schumacher in Michigan. 


Williams, Lytle & Co., is now representing Fisher Nut & | 


Chocolate Company in the Cleveland area. 








“The Western Confectionery Salesmen’s Association has 
chosen me the Package they would most like to handle.” 
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Confectionery Brokers 





West No. Central States 


Pacific States 





ELMER J. EDWARDS 
CANDY BROKERAGE 
5352 3lst Ave. So. 
MINNEAPOLIS 17, MINN. 
Phone: Pa. 7659 


Terr: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 





GRIFFITHS SALES COMPANY 
725 Clark Ave.—Phone GA. 4979 


SAINT LOUIS 2, MISSOURI 
We specialize in candy and 
novelties. 


Terr: Mo., Ill., and Kan. 





West So. Central States 





JAMES A. WEAR & SON 
P. O. Box 27 


BALLINGER, TEXAS 
Personal Representation 
Territory: Texas 





Mountain States 





JERRY HIRSCH 
Manufacturers’ Representative 
Candy and Specialty Items 
4111 E. 4th St. 
TUCSON, ARIZONA 


Territory: Arizona, New Mexico 
6 Paso, Texas 





AR-N-TEX 
P.O. Box 1442 
ALBUQUERQUE, NEW MEXICO 
Brokers of Fine Candies 


an 
Interesting Novelties 


We believe in ‘detail’ work 
Three Men covering: 
West Tex., N. M., Ariz., Colo., Utah 





G & Z BROKERAGE COMPANY 
New Mexico—Arizona El Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years ex: 

rience in the confectionery field. 

e call on every account person- 

ally every six weeks. Candy is 
our business. 





KAISER MICHAEL 
Broker 


Manufacturers’ Representative 
“Worlds Finest Candies” 


911 Richmond Drive, S.E. 
ALBUQUERQUE, NEW MEXICO 


Terr: New Mexico, Arizona & E) 
Paso, Texas area 








MALCOLM S&S. CLARK CO. 


148744 Valencia St. 
No. Cal., Nev., & Hawaii 


SAN FRANCISCO 10, CALIF. 
923 E. Third St.—Southern California 
LOS ANGELES 13, CALIF. 


Terminal Sales Bldg. 
Wash., N. Idaho 
SEATTLE 1, WASH. 
903 Park Road 
Anz., New Mex., W. Texas 
EL PASO. TEXAS 





RALPH W. UNGER 
923 East 3rd St. 
Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 


Terr.: Calif., Ariz., N. Mez., 
Hawaiian Islands 





GENE ALCORN 6 CO. 
1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIFORNIA 
Territory: State of California 





HARRY N. NELSON CO. 
112 Market St. 
SAN FRANCISCO 11, CALIF. 
Established 1906 
Sell Wholesale Trade Only 


Terr: Eleven Western States 





I. LIBERMAN 
SEATTLE 22, WASHINGTON 
Manufacturers’ Representative 

1705 Belmont Avenue 


Terr: Wash., Ore., Mont., Ida., 
Utah, Wyo. 





GEORGE R. STEVENSON CO. 
Terminal Sales Building 
SEATTLE, WASHINGTON 


Territory: Wash., Ore., Ida., Mont 
Over 20 years in this area. 





NILES F. WICKER 


Confectionery Manufacturers’ 
Representative 


811 Boren Avenue 


SEATTLE, WASHINGTON 


Territory: Washington and Oregon 
15 years’ experience in selling 
candy to all wholesale grocery, 
tobacco, confectionery jobbers, be- 
sides making a full coverage on all 
grocery chains, drug chains, super 
markets and pre-packers. 
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MACHINERY FOR SALE 


MACHINERY FOR SALE 








BUSINESS OPPORTUNITIES | 





PFAUDLER KING ROTARY syrup filling 

machine (new 1950); 3 125-gal. stain- 
less steel Kettles, 90 lbs. pressure; 2 300- 
gal. stainless steel Kettles, 90 lbs. pres- 
sure, with lightning mixers; Hohberger 
Continuous Cream Machine. Box 1131, The 


MANUFACTURING CONFECTIONER. 


2 RCA METAL DETECTORS, mode! MD; 
Simplex Gas Fire Cooker with 2 kettles; 
24” Enrober line, Tunnel, Bottomer, re- 
frigerated slab; Instant Fondant Machine; 
120-qt. Glenn Beater. Box 1132, The MANU- 
FACTURING CONFECTIONER. 
40” ENROBER LINE, 80’ Economy Tunnel, 
180° turn, 40’ packing table. Also 32” 
Enrober line, 65° Economy Tunnel, 20’ 
packing table; Bar Wrappers—2 Lynch with 
roll-card feed, 2 DF’s for nut rolls, 2 Camp- 
bell bar wrappers; Nut Roll Machine with 
Caramel Coater. Box 1133,, The MANU- 
FACTURING CONFECTIONER. 





FOR SALE: Complete National Equipment 
Mogul Unit consisting of: National Steel 
Mogul, equipped with National Cherry 
Dropper, 2 National Depositors, Currie 
Loaders, Currie Stacker, with Motors and 
Controls, installed new in 1949. Just taken 
out of operation. Box 1031, The MAN- 
FACTURING CONFECTIONER. 


FOR SALE: Wolf Sheffman Starch Condi- 
tioning System, consisting of 15-Trough 
Dryer, Starch Reel Pre-Sifter, Conveyors up 
to 65 lineal feet, Motors, Dryers, Cyclones, 
Blowers, Variable Speed Transmissions, | 
21-Trough Cooling Unit with all accessories. 
Installed new in 1951. Will sell at a real 
bargain price. Box 1032, The MANUFAC- 
TURING CONFECTIONER. 
FOR SALE: National Equipment 34” En- 
rober, complete with 72’ Cooling Tun- 
nel, 30’ Packing Table, Automatic Feeder, 
Bottoming Attachment, Motors, Speed Re- 
ducers and Controls, Installed new in 1948. 
Available at a terrific saving. Box 1136, 


The MANUFACTURING CONFECTIONER. 





WE BUY & SELL 


AT NRPNEROE TE a eR 
ODD LOTS +» OVER RUNS + SURPLUS 


SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags Sheets & Rolls 


tying Ribbons—All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond Robert L. Brown 
“At Your Service” 
74 E. 28th St.. Chicago 16, Illinois 
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FOR SALE: 15—Copper 38” Revolving 

Grossing and Polishing Pans, with and 
without Coils and Ribs. Must be moved 
immediately. No reasonabie offer refused. 
Box 1135, The MANUFACTURING CON. 
FECTIONER. 





FOR SALE: Friend Bostonian Model Hand 

Roll Machine in good condition with 
240 new wooden trays. Norris Candy Co.. 
P. O. Box 2208, Atlanta, Ga. 


FOR SALE: #4% Champion Continuous 

Feed Cookie Machine to tcke a 19 inch 
plaque with % H.P. 110 Volt 60 Cycle 
motor and five standard dies %", %”", 
%", %e" and 1". Norris Candy Co., P. O. 
Box 2208, Atlanta, Ga. 


FOR SALE: Used Candy Equipment: Beat- 

ers, Kettles, Stoves, Cooling Slabs, Wrap- 
ping Machines, Starch Molding Equipment 
Enrobers, Chocolate Melters, Starch Boards 
etc. S. Z. Candy Machinery Co., 1140 N. 
American St., Phila. 23, Penna. 


HOLM FILLERS (3) Mod US-PC, Ser. No. 
777-8-9, Ya-1 lb. capacity, Never used. 

32” CHOC, COATER, bottomer, tunnel 
drive, two 90° sections pack. Conveyor 

Greer Co. Good Condition. 

REDINGTON CARTONER, waxed paper 
liner, Mod. 15H3, carton size 7%” x 

3%” x 1%”. Good Condition. 

FRIEND HAND ROLL MACH., 
model. Good Condition. 

WERNER COOLERS and Racine Beaters 
(2) for marshmallow. Good Condition. 

WET NUT BLANCHER, Mills) No. 2 for 
almonds & filberts. Never used. 

AIR SEPARATOR, cocoa bean shells; 
Sutton, S. & S.; Model BH 100; motor, 

blower, canopy hood, supports. Good con 

dition. Box 1137, The MANUFACTURING 

CONFECTIONER. 





| MACHINERY WANTED 





WANTED: 3-bag Bauer gas fired, direct 

motor driven Roaster complete with 
cooling trucks. Box 1138, The MANUFAC- 
TURING CONFECTIONER. 





| HELP WANTED 





GENERAL MANAGER, small plant over 

50 years in business, 5c bars and two 
bulk items. Large city on eastern sea- 
board, 200 miles from New York. Distri- 
bution in 21 states. Knowledge of modern 
production methods and general manage- 
ment more essential than candy makinc 
experience. 

Write giving complete information— 
experience, age, married or single, salary 
desired, etc. All information will be held 
confidential, if requested. Box 11310, The 
MANUFACTURING CONFECTIONER. 


MANUFACTURING OPPORTUNITY — old es. 

tablished Name Package chocolate plant, 
Midwest—as branch or for sale. December 
profit $12M. Prepare now for big fall busi- 
ness. Box 634, The MANUFACTURING 
CONFECTIONER. 





FOR SALE—Going Candy business—-two 
retail stores fully equipped for making 
candy, personnel will stay if needed. Lo- ¥ 
cated large Midwestern city, terms if 
needed. Box 837, The MANUFACTURING 
CONFECTIONER. 





GOOD, GOING HOME MADE CANDY 

business and soda fountain La Crosse, 
Wisconsin. Established 35 years. Building 
can be leased or bought. First floor and 
basement for store; second and _ third 
floors for living quarters, which are being 
remodeled. Now is good time to buy the 
business and live upstairs. Box 1139, The 
MANUFACTURING CONFECTIONER. 





EUROPEAN SPECIALIST. candy making, 

wants to sell recipe for Vienna Fi-Fi 
candies. They are. soft like sponge and 
have an extraordinary taste Answer in de- 
tail. Box 1035, The MANUFACTURING 
CONFECTIONER. 





POSITIONS WANTED 





CANDY AND FOOD CHEMIST with 28 

years’ experience in control and develop- 
ment wants responsible, challenging job. 
Box 1033, The MANUFACTURING CONFEC- 
TIONER. 





PAN MAN AVAILABLE: 35 years experi- 

ence in general pan line. Hot and cold 
grossing finish and polish, including 
chocolate pan work. 15 years in charae 
pan department as foreman. Best of ref- 
erences. Desires a change. Box 438, The 
MANUFACTURING CONFECTIONER. 





MOULDING MAN, long years experience, 

last 10 years supervision of moulding 
dept. of weil known New York concern. 
Also experienced in other plant operations. 
Mechanical background. If the right po 
sition—would go anywhere in the U.S.A. 
Box 939, The MANUFACTURING CON- 
FECTIONER. 





EUROPEAN SPECIALIST in Candy Making 

foreman, 30 years’ experience in Pan 
confection (Dragee), hot, cold and Chocolate 
pan work with lasting gloss. Silk candy 
(Foures), hard candy with liquid filling; 
milk caramels; fudge, twistend chews and 
production of chocolate from roasting the 
cocoa until the final product. Answer in 
detail. Box 931, The MANUFACTURING 
CONFECTIONER. 


THE MANUFACTURING CONFECTIONER 
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Wltra Modern Equipment 


Installed New From 1948 to 1951 


For Sale Piecemeal 


IGGI CANDY CO. 


Chicago, 
est North Ave. ™ 
poser "BARGAIN PRICES FOR QUICK SA 









Partial List of Equipment Available 


MOGUL DEPARTMENT 


1—Complete National Equipment Mogul Unit consisting of 
National Steel Mogul, Serial #1185, equipped with Na- 
tional Cherry Dropper, 2—National Depositors, Curri 
Loader, Currie Stacker, with Motors and Controls. IN- 
STALLED NEW IN 1949. 

1—National Equipment Steel Mogul, equipped with Na- 
tional Depositor and Currie Stacker, with Motor and) 
Controls, INSTALLED NEW IN 1949 (one just sold). 

1—Huhn Chinook Starch Dryer and Cooler, with Elevators, 
Conveyors, Dust Collectors, Motors and Controls. 

1—Wolf Sheffman Starch Conditioning System, consisting 
of 15 Trough Dryer, Starch Reel Pre-Sifter, Conveyors, 
Motors, Cyclones, Blowers, Variable Speed Transmis- 














sions, 1—21 Trough Cooling Unit with all accessories. 


THIN MINT UNIT 
(installed in 1951) 

National Equipment Thin Mint Machine equipped with 
National Depositor, with Hydro-Seal Pump Bar, com- 
plete with 30’ Skinning Table, 60’ Refrigerated Cooling 
Tunnel and 2—90 degree Turntables, connected to 34” 
Enrober. Will sell as complete unit or as separate 
machines. 


CHOCOLATE COATING DEPARTMENT 

2—National Equipment 34” Enrobers, Serial #2685 and 
2599, complete with 72’ Cooling Tunnels, 30’ Packing 
Tables, Automatic Feeders, Bottoming Attachments, 
Motors, Speed Reducers and Controls, INSTALLED NEW 
IN 1948 and 1949. 

4—National Equipment Chocolate Melters, 300 Ib., 500 Ib., 
and 1000 Ib. caps 

4—National Equipment 90 degree Turn Tables. 


COOKING AND BEATING DEPARTMENT 


1—Hohberger Continuous Cream Fondant Unit, Serial #7150, 
with 10 HP V-Belt Drive to Cylinder and 1 HP Drive for 
Drum, with Recording Gauge and Controls INSTALLED 
NEW IN 1951 

2—Savage 50 gal. Double Action Patent Tilting Kettles 

1—Ball 5 ft. Fondant Beater, 5 HP Motor and Switch 


a 35—Copper 38°’ Revolving, Grossing and Polishing Pans, 
: with and without Coils and Ribs 
5—Copper Jacketed Kettles, from 15 ta 150 gal capacity 


re Inspection Can Be Arranged 
on By Appointment 


eat Now 
All Offerings Are Subject 
To Prior Sale 
Write, Wire, Phone Collect 
For Full Details and Quotations 
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nion Confectionery Machinery Co., inc. 


318-322 Lafayette St. 167 N. May St. a 
New York 12, N. Y. Chicago, Ill. 7 
CAnal 6-5333-4-5-6 Seely 3-7845 





INDEX TO ADVERTISERS 
In The MANUFACTURING CONFECTIONER 


Advertisements of suppliers are a vital part of the industrial publications’s service to its 
readers. The following firms are serving the readers of The MANUFACTURING CON- 
FECTIONER by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. 


Advertising space in The MANUFACTURING CONFECTIONER 
is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. Advertising 


of finished confectionery products is not accepted. 


Ambrosia Chocolate Company ............ 46 
American Food Laboratories, Inc. 

COPE ERS. 6 I AR ae Oct. ‘53 
Anheuser-Busch, Inc. ...................... Oct. °53 
Armour and Company .................. Aug. ‘53 
Walter Baker Chocolate & Cocoa Aug. ‘53 
Burke Products Co., Inc. ................ Sept. ‘53 
California Almond Growers Exchange 6 
a ee 10 
MU GT, I inne ccccccecisciccesconsess 16 
Felton Chemical Company, Inc. ....Oct. ‘53 
Florasynth Laboratories, Inc. .......... June ‘53 
Fritzsche Brothers, Inc. ..............ccccc000 a 
Funsten, R. E., Company ...................... 55 


x*** 


RAW MATERIALS 


Hooton Chocolate Co. .0.........cccccccccseesseeees 54 
Hubinger Co., The .................0000.. 3rd Cover 
Kohnstamm, H., & Company. Inc. ........ 17 


Merckens Chocolate Company, Inc. .... 22 
Monsanto Chemical Company .............. 13 


National Aniline Division, Allied 
Chemical & Dye Corporation ....Oct. ‘53 
National Sugar Refining Co., The Aug. ‘53 


Nestle Company. Inc., The .................... 55 
Neumann, Buslee & Wolfe, Inc. ............ 53 
Norda Essential Oil and Chemical 
Ns TIN, nnnnnsceccescccessccesseced 4th Cover 
The Nulomoline Division .................. Oct. ‘53 
Ponlek: & Ford, Lid. Enc. .........0..cccrcesseeee 54 
eR, Gi, GH Ge, BBs. 5.scesceccccccceseccsesess ll 
Refined Syrups & Sugars, Inc. .............. 15 


Solvay Process Division, Allied Chemi- 


cal & Dye Corporation ................ Oct. ‘53 
Southern Pecan Shelling Co. .................. 18 
i I micccnrcesectternrnesecestccrncncsescees 12 
Staley. A. E. Mig. Company .................. 9 
Ry TS Te ED Cacscensccscovesccsnocnnscnsosia $2 
Sterwin Chemicals, Inc. ................-::0008 2 
Sugar Information, Inc. .................. June ‘53 
Sunkist Growers .................c..ccseee Oct. ‘53 
Sun-Ripe Cocoanut Corp. ...............- Oct. *53 
Synfleur Scientific 

Laboratories, Inc. ...............0000000 July ‘53 
Union Starch & Refining Co. ............ Oct. *53 
Van Ameringen-Haebler, Inc. ................ 3 
White Stokes Company .................:00000 7 


Wilbur-Suchard Chocolate Company. 
SIDA: - sidindnoss sic stunclebsaebbapbnewnvectiueetentehesorcsaanta 


PRODUCTION MACHINERY AND EQUIPMENT 


American Machine & Foundry 
Co, 


ikiseleitantiatithadnibaletiniaihasavstcsuiets Oct. °53 
Norman Bartleet Limited ................ Oct. ‘53 
Baywood Mig. Co., Inc. .................. Oct. ‘53 
Bridge Food Machinery Company ....... 40 
II III IID. | ‘cncocensceusavenssocensistichiends 39 
EE Es ae 36 
Fred S. Carver Inc. ............ccccccc000s June ‘53 





Girdler Corporation, The ........................ 30 
Greer, J. W.. Company ...............00.-.::0000 25 
IE I, ING. cecctbtbershccencteresastans aches 29 
PIII eccnscivcvarsdonsitntinbeptewssneted July ‘53 
Lehmann, J. M., Company. Inc. .......... 24 
I aes cccccccecocecescncseossuce 37 
National Equipment Corp. ................ Oct. ‘53 
Peerless Confectionery Equipment 

NK: acdeccusinindercesondacdameedlonaiaeel June ‘53 


Racine Confectioners’ Machinery 





ee ae sBuccnteteiiinDeisaned . “$3 
Pe Fe Ca aisccasencsiccerassel July ‘53 
I NOS sscechssiasxasessecsnsiovepehivaio’ 4l 
IRIN dovcesiecceencsecnssesincecentonasl 37 
Sheffman, John. Inc. .................. 23, 29, 35 
Standard Casing Co., Inc., The 40 


Ge, Ge, Tle GO wocecnseccnscccscecesesirete 


Union Confectionery Machine Co., Inc. 59 


Vacuum Candy Machinery Co. ....Oct. ‘53 
Voss Belting & Specialty Co. ................ 42 


PACKAGING SUPPLIES AND EQUIPMENT 











a ee oe ..Oct. “53 
Apex Paper Box Corporation ........ Oct. *S3 
Brown Bag Filling Machine Co. ....Oct. ‘53 
Bulkley. Dunton Paper Co., S. A. .June ‘53 
Champion Bag Company ................. Oct. °53 
Cooper Paper Box Corporation ............ 47 
Crystal Tube Corporation .............. Oct. °53 
Daniels Manufacturing Co. ............ Oct. ‘53 
Diamond “Cellophane” Products .......... 58 
Dixie Wax Paper Co. ............cccc000 Oct. ‘53 
Exact Weight Scale Company ..... 28 
Gair, Robert, Company, Inc. ........ Oct. °53 
it SE ES Oct. *53 
Page 60 


Hayssen Mig. Company ................... Oct. “53 
Heekin Can Co.. The ...................... Oct. ‘53 
a snchcemsdasonclioen 51 
Hudson-Sharp Machine Co. ............ Oct. ‘53 
Ideal Wrapping Machine Company ....... 37 
The Industrial Marking Equipment 
SE eR eee Oct. “53 
GO SI. cicndintieutemane Oct. “53 
gE Ee ree 40 
Lynch Corporation. Packaging Machine 
RN ae "53 
Re ead Oct. ‘53 
Nashua Corporation ........................ Oct. *53 


Olive Can Company ...............:..cccccceeeeees 49 
Package Machinery Co. .................... 26, 34 
Quincy Paper Box Company ......... Sept. ‘53 
Rhinelander Paper Company ........... Oct. ‘53 
Riegel Paper Corporation .............. Oct. ‘53 
Shellmar Betner Division, Continental 

ONT RE ES EES ena a Oct. ‘53 
Sweetnam, George H., Inc. ............ Oct. ‘53 
ING anesaiasiciidendinlcdniatinscnciiiaseses $1 
Thilmany Pulp & Paper Co. .......... Oct. ‘53 
Tompkins’ Label Service ................ Oct. “53 


Triangle Package Machinery Co. Oct. ‘53 


THE MANUFACTURING CONFECTIONER 
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CONFECTIONER’S 
CORN SYRUP! 


©@ Water White! @ Crystal Clear! 
® Absolutely Pure! @ Withstands High Heat! 








FREE TECHNICAL SERVICE! 
The candy-making experts who staff 

Hubinger’s technical laboratories are 
available to you for consultation, without 





. THE HUBINGER CO. 





tho timp of Qual cost or obligation on your part. 


€ THIN BOILING STARCHES © MOLDING STARCH 
THE HUBINGER CO. (EST. 1881), KEOKUK, IOWA 


Branch offices: Chicago 


* New York - Boston + Los Angeles + Charlotte 





ineapple Flavor dates back, they say, 


To fifteen sixty-eight; 





Norda Pineapple’s chosen now 
By those who discriminate 



















































































Norda Pineapple Flavor is a favorite where quality 
counts. It meets Norda’s strict flavor standards. 
It is made fine, to give fine results. 


Test it by the most stringent tests, and decide for 
yourself its merits. See if you don’t find—in both 
genuine and imitation Norda Pineapple—a 
remarkable re-creation of fresh fruit, true pineapple 
richness—the real character of the real fruit. 

All Norda Flavors taste natural. 


The concentrated strength of Norda Pineapple Norda 


Flavor makes it economical to use. Send for a 
generous sample. Let Norda start helping you to ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 
better products and greater profits. 601 West 26th Street, New York 1, N. Y. 


Use “A Favorite to Flavor It”... A Norda Flavor 


CHICAGO e LOS ANGELES « SAN FRANCISCO « ST. PAUL * DALLAS «© MONTREAL «© TORONTO ¢ HAVANA © LONDON e PARIS «© GRASSE 





© GRASSE 





